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Mean and Trifling, and un- 
worthy a Public Reception. 
. There is nothing ſo cafe, as 
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rums 4d Recipes, if we 
but admit 2 by Of 
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Found to fail us in the Time of 
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fer the leaſt mixture of Unfaith- 
fulneſs or 7. I through- 
out tbe whole Management and 
A ſure f it: And farther : 
eclare, That there bas been 
= Spare it her of- Labour, or 
Time,..'or Money, in order. to 
tbe” making thus Collection the 
beſt, and pe truly Profitable 
in as kind; and that the great 
Knowledge and long Experience 
of thoſe 25 xcellent Perſons who 
contributed to its Production, 
| have abundantly qualified them 
for ett ing the laſt ft 2 to ſuch 
a: Mor. To. theſe therefore 
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a aſe: e, e be Ac nom. 
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e . the World ſuch n. 
A4 valuable a 


e 
We le "generous Tem; 
of fwould Habe 155 At A 
nn made almost 0 "Merit; of. 
er 
And Bere I freely om n tbe 


Freter Tenderneſs\" bY 
 Natwves, the great? 


9 4 


_ us: oh | Wy 

3 3 en Ges ＋ e 2 this: ang 

Ie Nich; , ae ve 
4 Miſtre a 2m Ny 


TS «+ >a 


ah erb N How often 
"oy 1 ſeen thee mate Fey 1 — 
the Higheft Cualny Nes! 
wn to the "Dreſſing A Ru. 
Maus Wound; I oe "of '-o 
5 _ greateſt Niceneſt and 
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— Undertalings. How ear- 

— to be wiſh'd. that 
ſuc Examples did more uni- 
verſally\ abotind, and that all 


our fine Ladies would iftrawe to 
adarn (thee C Characters, | by 


cious Mr. Bickerſ fa Mraſe ) 
Notable: Women? 

Mor can 1 Aer recom- 
ending this Gengraus and Be- 
neficeal of Preflice to the Gentle- 
men of the Clergy, eſpecially to 
thoſe whoſe Pariſhes are remote 
from otbær Help. How ſoon 
would: prac ſuperior Learning 
and Sagacity render ' them Ma- 
flers of ? this Uſeful Art * How 
greatly: would the Exe rciſe of 


tt endear them to their People? 


What Reverence and Eſteem, 


one I equently, what Oppor- 
tuntties 
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PREBEVAQE. 
tunities of doing Good in every 
other Way, would this Procure 
them ? And with what Power 
and Authority would ther. Di- 
vane Inſtructions enter into the 
Hearts of their Audience, when 
pPrroceeding from the Mouth of 
ſuch a Benefactor, to whom, un- 
der God, perhaps moſt 1 
are bebolden for tbeir Health, 
their Limbs, or, it may be, their 
very Lives? This will be to imi- 2 
tate their Great Maſter, who © 
went about doing Good, and Heal- 
ing all thoſe who were Oppreſſed 
by the Devil, and who, where- 
ever He met a. Patient, ſeldom 
fail d of making a Convert, _ 

I make. no. doubt, but the 

Learned Gentlemen of the Fa- 
culty will be too Generous to Miſ- 
= conſtrue this ſmall Collection of 
= Phyſical 
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at the fame time more Expen- 
five to c 

Jacen aſſure you, that a 
Mumber of very Curious and 
Delicate Houſe wives ClubE d to 
furniſhꝭ out this Collection, for. 
the Service of Toung and Unex- 
perienc'd Dames; who may 
from hence be Inſtructed in 


the Folite Management of their 


Aitchint, and the Art of Adorn- 
ing their Tables with a Splendid 
Frugulity. Nor do I deſpair but 
a Lower Form, and teach Cook- 
maids at Country Inns to ſerve 
us n very agreeable Meal, 
from ſuch Probiſons as are 
Nlameſt, and always at band; 
inſtend of Spoilimg theſe which 
are moſt Rarè aud Coſtiyj, and 
provoling the Company to paſs 
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ſo lucky have their Authors 


been in their Imitation, that 


many very good Criticks have 
not only efteem'd them the ge- 
nume Produce, but of the no- 


bler Sorts too, of the Foreign 
Vintages. 
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Pepper, two or t 1 K blades of Mace, 
and ſome Cloves. When Athe 
. take o 


nage, 2 lictle Mint, aud A little Green 
Onion, not ſhred too mall, à lit ren 


got of Thyme and Sweet-marjoram ; 
put theſe into a large Sauce-pan with 
near a pound of Butter; ee as they 
| u e 7 
E 
box full; then p f of French. 
Bread into the to boil; min olo 


. ur Aa When 
ygur 
EY ſome ſmall White T 


ly cut, and the Young rk 
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WROTE” go TT "tay 
A_very\;gadd Soop. 


AK Ea Shin of Beef, a i 
290 con vr Meal, and à bit of 
Wacon, and half a pqund of "Me 
them on the Fire in as min Weber |; 

ou think Will boil them to Rags; 
bee 2 all che while: When all 
the Goodneſs of the Meat i out, ſtrain 


> 1 off 5 it 2 Pepper, 


9 ſome 


A Ae 3 
ſome Cloves, Mace, and Salt, to WE 
Taſte: | Th may put 300 or 
a quarter of a pound of 
or Verma-jelly boil a French- 
ri of Ties Pi Neos for the . 
ut in the Spice a e or oH 
Tb e, Savory, he Ret, Ti. 
makes an incomparable Peaſe-Soop, if 
ea put in a quart of Peaſe with 


rat ee 


f 1 10 


| FA as 
98 my WI 75> Mt "= $4 25 AN Ad 234 


7 en andre bees oo fg w_ 


pYr4 three or bun, 4 of tm! h 
Beef, with three pints. of 
= aps tip —_—_ Water; 5 
e Meat Ball to rags; | 
half am hour before you ftrain 
par in two or. three Anchovies ; chen 
ſtrain it from the Husks and Meat, anti 
put into the Sauce- pan as much as you. 
Want fer that Meal, with an Onion | 
ſtuck with Cloves, 4 race of Gi 
= bruiſed,” a little fog ot of Thyme, — 
vory, and Parſly, he" A liels Pepper: 
Let it boil thus near half an hour; Fir 3 
in a Piece 72 and fry we 
orc d- 


use Receipts. 
oe eon, and French- 
e i Dive, it Spingage boiled 
ar 4g i the B 
— 2 8 88 29 * nod ? wat Berri 5 8 
EDIT! III Tor esl be 10 5 7 
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7 Craps fih o or ben. J 
u be «St; Me] as 


AE 1 fix "Whi 0 = 2825 
1 with Half a n wore ig 
them. as to. . thom-anito- a 
Pot with as much Water as will cover 
them i \cum-thern clean, and put in 
whol ie Pepper ace, even — 


k-with El 
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2 i Take 
Yo! Lab 


1 5 ſears 


75 . den Over a a gener Fire "I 


W 1 33 * 


4 Cale kü of bee 


Freneli-Roul, yon muſt beat ri 
Shells are extremely fine : When 
have waſhed all the Gopdneſs out 
their on Liquor, pour the other F 

Liquor through the Shiells, and ſtra in Al 
from the Fiſh and Grit; then have 4 
large Carp ready ſtewed, and Hy it in 
the middle of the Diſh ; add the Body of 
a Lobſter to the Soop, with ſome ſtrong 
Gravy, and burnt Butter; heat the 
Tails of the Craw-fiſh in the 1 and 


8 wok over "m Carp... d Arm * 
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T a quart of g ood breaking pes 
to three quarts 15 Water, 210 
them till they are tenders; then tal 

out ſome of the clear Liquor, and 1 
the Peaſe as clean as 51 can from the 

Husks: Take ſome Butter aud boil it, 

and When it breaks in the middle, put 
to it an Onion and ſome Mint cut ye 

ſmall, Spinnage and Sörrel, and"a litt c 

Sallery cut large; ſtir it often; and let 

it oo abour'squarterofanthour then 

Da B 3 ſhake 


F A Callettion of Receipts. 

Male in ſome Flower with one Hand, 
and ſome of your thin Liquor With the 
r ; then put in the thick Grained 


nd bail it an hour longer; then put 
into as much as will make a large Diſh, 
one: pint of ſweet thick Cream; put 2 
French-Roul criſpt, and dipt in Milk, 


bh 


hr 
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o make a Meat-Soop, very good. 


"AKE a piece of coarſe Neck- Beef, 
>a Crag of Mutton, and a Knuckle 


of Veal; boil all theſe to rags, with 


ttle Lemon-peel ; let it boil a little, 
then put in à pint of ſtrong -Claret, 
three or four Anchovies, 1 Gravy 
ſqueez'd out of a lean piece of Beef 
fry'd for that purpoſe; Put in Ox Palates 
cut in Dice, let them he firſt boil'd 
very tender, Veal-Sweetbreads boil'd, 
oF! | D Lettice, 


Or, ſome Pepper, Mace, and Salt, 


Acliclion of Rr 7 
Lettiee Endiff, Spinnage, 0 whar! 
Herbs yon pleaſe, - boiPd- green; chen 
take Breakti-Bread;: eut thin, and 
toaſt it; lay your Palates Sweetbregds 
and Herbs over all the Toaſts: Have 
a Fowl boil'd, and the Breaſt ſtuft with 
Foro d- meat, and lay in the middle of 
the-Diſh; pour r lk. 1284 
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TAKE 4 piece of Flank Bech 
cut it ſ Aude take off the 
inner Skin, 4 a Brine of Water 

— Bay alt, ſtrong enough RP 

Jro the b thof'a Sin. penc 

ler s Beef ie in / itone Week: . 
rub it all oven with — . — and let 
it lie three Days langer 30 then tahe 
one Ounce! of Wie one large 
Nutmeg, the weight of it in Made, 
and the weight of both in Cloves ; 


beat — ws and ſtreu upon the 
Beef; then roul it up _ 
ir with 2: Tape, andifew in a 


Cloth, and put it in — Earthen 
Pan, fill it up With lf _= no 


C3209 B 4 


8. | 4-Colledtivn of Receipts. 
half Water cover it eloſe with a 
coarſe Paſte, and Bake it twelve Hours 
in ca very hot Oven; then take off the 
Tape and wy: the Cloth very oy 
about it again, it up and hang 
Hers r cool: If you l 
erbse; Thyme, Sweet - marjoram, er 
are the proper Sort; but 
1 — not roul ſo cloſe with as with- 


out. It can't be Bak d too tender 
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Wir 0 sail £ nm, „ine 23 
Sein: Low of: Munn, and cur 
| into Stakes, then take ſome of 
the lcan of a Leg of Veal, the os | in 
Beef ſuet, two Anchovies, Thymè, Parſl 47 
Sanaat-marforam and Onidn, all fin 
ſhred; Nutmeg, Pepper, Salt and en. 
ted: Bread; with the Yolks of two 
make holes in the lean of the Sta 
andifill them full of this Seaſoning, — 
ſpread it all over the Stakes, then 
butter as many pieces of white Paper 
as you lia ve Cutlets, and wrap them up 
I one by NG turn hy 

ges 


RE 


Aculection of Recerpts. 9 
edges of the Papers with great care 
that none the Moiſture get * out ; 
therefore let the-Papers be large enough 
to turn up ſeveral times at the. edge; 
and if occaſion be, ſtick a pin to keep jt 
all in; for this Gravy is all their Sauce : 
When they are. thus tight Wrapt up, 
put them upon « Mazareen, arid bake 
them: When they are enough, take 
them off the Diſh they were baked 
on, and put them on a clean hot Diſh ; 
do not take off the Papers but ſerve 
them in as they were baked : This is a. 
very delicious Sayory. Diſh, and done 


with little danger oK ſpolli if you 
V. ODE, 


wrap them up cloſe. | Many! 
like theſe beſt. without Sauce; but 
zou chuſe it, let it be ſtrong Gravy, 

pice, Onion, {ſhred Capers, Juice of 
Lemon ſhook. up with a bit of Butter; 
but they are ſavory and moſt whole- 
ſome alone 
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| 21848 2111 30 — 
To Oller's z been, on 
ny 5 4A. to 7 FIC T1 


at Hor. OT 33 OT | i 


T. Aab Breaſt of neigt Y 
bone it and take out al the 
Griſtles, rub it all over with the Yb 1 
of an Egg, ſeaſon it With Pepper, Salt 
and Nutmeg, Parſly, 'Thyme,. Sweet- 
mar joram, 'a all thre? mall, Shallot, if 

W it, waſh and cur Anchovy in 
fits Row all this over the Meat, roul 
it ap hard, tie it with a Tape, and put 
it So bolling Water; When tis ten- 
der take it our, cut it in round Slices, 

too thin, pour over it 4 Sauce made 
Stavy, 2 Ahchoyy,. Claret, 
9 few Sweet Herbs, ftrain'd 
and cken with Butter, 10 MY 


Pickles, Vat n with "EN dr 2d 


1 


5 CS 


— 


To Stew Pi geons. 


AKE fix Pigeons with their Gib- 
blets, cut the Pigeons in Quar- 
4 and put them in the Stew-pan 
with two blades of Mace, a little Pep- 


Per 


ACollettion of Receipts. II 
per and Salt, and juſt Water enough to 
Stew them without bu hen th hay 
are tender, thick the Liquor wit 

the Yolk of one Egg, three Spoonfuls of 
thick ſweet Cream, a bit of Butter, and 
a little ſhred Thyme and Parſly ; ſhake 
hem all up 'rogether, and garniſh. i 


To Broil Pi geons wile: "mA 


Cor off the Wings and Neck cloſe, 
leave the Skin at the Neck to tie 
doſe, then wy ſome grated; Bread, 
two Pigeons Livers, one Anchovy, 4a 
quarter of a pound of Butter, half a 
Nutmeg grated, a little Pepper and 
Salt, a very little Thyme and Sweet- 
marjoram ſhred, mix all together; put 
a piece as big as a Walnut into each 
Pigeon, ſew up their Rumps and 
Necks, ſtrew a little Pepper, Salt and 
Nang on the outſide, broil them on a 
very flow Charcoal: fire on the Hearth; 
and turn them "a often. Sauce 

is melted Butter; or rich Gravy, if you 
lie it higher rated, . 
0 
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To Drefs a 72 or 55 Di 


F. HP. wk 
L the Fiſh you are to > boil, into 
a pint of . ſeaſon'd with 
Salt, Pepper, Onion, and. a faggot of 
Thyme, Marjoram and Parſly ; when 
it has lain an Hour, put the Fiſh with 
the Pickle carefully into your Fiſh- 
kettle of boiling, Water; tot. put Cloves, 
Mace and Anchovies, and a bit of 
Horſe-radiſh ; when they are enough 
55 them out to drain, let the ground 
of you Sauce be half a pint of the well 
ſealo n'd. Liquor, in which they were 
boild, and the ſtrain'd Liquor of a 
nt of Oyſters, with half a - pint, of 
hite-wine, and the Body of a " rge 
Lobſter; 740d to it a little ws hi es ice, — 7 
a little of: Lemon-peal, and one ſa arge, or 
two ſmall Anchovies; then ſtra in it and 
put to this quantity a full pound and half 
of Butter; into one piece of which ſtrew 
as much Flower as will make it of a fit 
thickneſs : Lour .Oyſters muſt be firſtt 
ftew'd, and the Tail and Claws: of RF 
_ Lobſter cut in Dice, and both put 
into i 
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0 following 
iſh. Note, that 

aſted Eiſh, is 
{h than 


Laure - 
fit EY C1 
* 7 Abu 1 Au 
us 30 offs bon 5 niet bag 41 
Patties, fa Diſh of Fp. 
B — 1 41 = js E 
TA Carp ot fat Relj/botie and 
20 ſhredomꝭ very ſmall; to Half XY 
pound of this put four ounces of But. 
ter, in —— ww but 
Ital N uh icuthe tell, be march 
vo ens — and putin the Yolks 
of; thoſe Eggs à very ſmall Nutmeg; 
ted, about the weight in Mace, fine- 
y beat, as much Salt as both, and a very 
little P finely ſhred; mix this very 
well and put them into little ſquare 
Paſties of hot Cruſt, or Puff - cruſt, if 
T you 


lies Dom ot Ri . 
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wo and fry: 
Lard, clarmed Buttei 


them in a 


lite it better: + ws them «MF 


Arge Pan- full of 
r, Suet or Ou: 


You may roul this 2 into Balls 


with grated „ the 


Nen OP Jour 


B 


Our 


— Tub, and lay the Fiedes in as 
cloſe as — 


An O08 


ONE it, and cut i in ſuch pieces 
as will lie moſt convenient in 

Powdering-tub,-which- muſt be 
arge and ſound to hold the Meat and 
preſerue the Brine; the narrower and 
5 your Tub is, the better twill 
rub every piece w 


We 


18 150 


NY. 
4 
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oy 
lde 


* 
0 + 
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then tue one 


and two parts cammon 
and rub every piece very well and co 
it with Salt as you 


do a flitch 


r round, 


wn 


Tis 


of Ba. 


con; then ftrew Salt in the bottom of 


as poſſible, 
the ſides of the Tub: A 
melts on the top, firew ry more. 


1 


PTS 


will keop's great —_ Wente 
Sood. 19 3:21 
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"Salt 


It 
very 
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1 Io, 913 qd bus 188 al 
PLIT * the Belly and Back, 


it clean from the Blood, and lay it to 


3 e Waten a Dy and 
*. KK urn ir fob 
then ta and wi 

5 ſtrey all aheranſide ak; both" 'Picod 

Ne un nb Wally Peppers Claves, 


With lang Topps eloſe.as/twill 
pf on $Shat.: ſew: them up in 
| —1 — The. Liquor you boil gs 
. 
Mega, reit — 
—.— muſt bea great deal more than 
Will cover them, | becaule ct 
boil leifur 


they muſt 
ely/ above three. 3 pur 
into the Liquor a piece of Ginger, a 
Nutmeg cut in pieces, a few Cloves, 
agd1i;two blades: f Mace, 4 ſprig ef 
Bays; and a few Leaves of Sage, With 
ſome dalt; when, they are tender take 


1001 Cl loth, 


then take out all the Bones, waſh TY 


them up, and ſqueeze them right in the 
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Cloths. x * n may — out in 
the or they were 

=" in Won tn e agg 
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Yinegars and . the eh 2 
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Dis 10 made: Ve Set. 
EVOL I 26 1915 . _ * Milt 4 84 
U Plas many Slices Lof's Leg 
Val das Will mate a handton 
Dinh beaetheth with your'R large the pi 
ly: chem \fingly in, l lunge D The 
fhem wh une all over tlie atid j 
— . — 
—— Yolks of three! 
— 2 over all; make them 
with che Egg, and fry them 10 ted 
colour in clarify'd Buxter; put freſh 
Frying to every Diſh: When they ate 
all. nicely fry'd, pu: ſome Gravy- into 
the Pan, 25 = Juice of a Lemon, 
with Butter and Flower — ap in; toſs 
up all till tis thick, and 115 2 
the Cutlets; garniſh with its of 
fry'd,' and Forc'd-meat-Balls. © Tf 85 be 
a Cow-Calf, fill the Udder and Fat 
with the Forc'd-meat, and roaſt it fine 
0 for: the r middle. Make your 
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420 


4 Cle ctson f Receipts.- 17 
for the Sauce of the Bones and Skins 
for do not 7 II of Beef, 8 


erbe, Spice, and White Wine, to make 
it look PalCee. 


pur („ ag | 

4 0 make Duck heat; a very 
7342 F Ji I [4 33} flor 
72 nod * "good'W Way: + M Br 26 
ARE ei t W of rBeintooks 

=; Beef gh Bone, rub it all 
over with ſix ounces of coarſe Sugar; 
let it lie two Days, then wipe it a 
little; then take fix ounces of Salt · petre 

beaten, a pint of Petre- ſalt, and @ pint! 
of White Salt, rub-itwell in, and let ĩt 

lie three Weeks, ru and turning 
it every Day; then ſew ĩt up in a Cloth, 
and hang it in your — Gr) dry; 

turn it upſide- down ever 5. that 

the Brine do not ſettle: Boil it in r 

water Wi" tis en n 3 VS 
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rally, Se of” 

OF zc 

ect-breads. . A091 11 


E two or three Chickens (if 
ſmall,) waſh them clean from the 

Blood, _ curthem 10 pieces, not too 
ſmall, ſet them on in as much Water 
as will cover them; when they boil up 
{cum them . then take them 
ry and CONES — take 
1, to W t. ſome Pepper w 
anch heaten, dere blade or two of Mace, 
| —_ to your Taſte, alittle Lemons: 
& very {mall Onion ſtuck with, 
three! or font Clovesg a quarter of 1 
pin of White - wine warm d and put to 
x, *boit alt theſe together *till- thi 
Chickens then take three: 
ſpoanfuls of Cream, a litthe Flower mic d 
with it and put t the Chichens; ſhake 
it well over the Fire till it to 
thicken; then take the Yolks of two 
Eggs well beaten, a little grated Nut- 


30 


—4 , 
. 8H&M 15 


the Eggs; mix theſe with the Li- 
ur very carefully, by little and _ 

or fear it curdle ; put in half a poun N 
0 


my and Juice of Lemon beak together 


A tion of Rectipre. 19 
Butter, and ſhake it n , 
that be melged. _ 


| C Fd * 
127 8 ils 


| 3 90 7 
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of 
ti 


1 RN 115 
tüte W, nk when 

gli, rake thetn from 
| fry them in Vinegar, 

little; ſtraia the Liquor, -7 
bu JE nts of ir as you ſhall want 

for Sauce, and add'to it 2 little Parfly, 
Thyme, and Sorrel, boil'd green, and 
ſhred ſmall, half a pint of thick Cream, 

two Yolks of Eggs well beaten, ſome 

rated Nutmeg; ſhake. all over the 

Fire ll *tis thick, throw in half a 


Tn of Butter, and ſhake i it "ul * 
_— FA 
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To Stew a Hare. 


BEN Four Hare td piedes, and 


Jags. an wh 13 gp 12 A 
5 os int of 6 laret;; let it Wwitwo 
11 


N 15 all Wer tender; 


ts Made ou can 5 5 
liolv d, put 
in ops 5 hov) y.or. x to wech e Cl EE 


9 ſo 85 g it Will be das tene 


gu Nau e e it ae e 
ound, of, Bufter, v, den fe 25 
. oY its 8 oth 08 Bo My 
— 24511 70 26116 8 154 Tiga hou G 
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2 re n 5 : 
s T7 Reaft a alf"s-Head... of 
Pag 932 58 


Ar TER 12 Head is nice dy 1 


and pick'd, take out the Brains 


and Tongue; make a large quantity of 


Forc*d-meat with Veal and Suet well 


ſeaſon'd, fill the hole of the Head; 
skewer 


- the ame. time put i in an 


 AGolleSiotbof Reckipth. 24 
skewer it and tit it together upon ther 
Spit: One hour and an half raſts it: 
Beat up the Brains With a little Sage 
and Parſly finely ſhred, a little Salt, and | 
the Volks of tWo on three Eggs: Boil- 
and blanch the Tongue, cut it in large 
Dice, and fr that and the Brains, as 
alſo ſome of the For d- meat in Balls, 
and ſome! ſlices of Bacon,. Ihe 
Sauce is, ſtrong Broth, with Oyſters, 
Muſhromes, Capets, and a little White: 
wine, thicken d. DDS Bas cu u 
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Jo Force of Lamb. 
ide N e 
8 LIT the Leg. of, kamb:.down on 
the Wrong-ſide, and fake our all the 
Meat, as near as you; can witione 
utting or cracking che Out- ſide Skin; 

at it very ſmall, wich its weight in 
Hp ae Suet Ladd it twelve 
arge Oyſters, tworrAachovies,” both 


/ 


gneatly waſh'd, and the Anchovies nice: 


V/ bond; ſeaſon it, with Pepper: Salt, 
Mace, and Nutmeg, a little Thyme 
and Parſly nicely ſhred; beat all very 
fine together, and mix t up with the 
30 C 3 Yolks 


22 A OlletHotof Recoiyts.. 
' Yolksof three Eggs ji fill the Skin again 

with the Meat and ſew it up very 
carefully. The Meat that ib deft out 
muſt be fryd for Garniſh to che Lain, 
which you muſt fricaſſey as you do 
Chickens, and lay under the Leg of 
Lamb. You' muſt tie the Leg on to the 
Spit, for any Hole will ſpoil the Meat; 
but tis eafie tb faſten _—_—_y Back to the 
Spit With ' Packthread. In your” Fri- 
caſſey for this Lamb, leave out the 


Cream, and add a little ya 
and fry'd Oyſters 


35 gre a 
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— we 
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The beſt w way. fo FEET Beef, which 
Fi 11 as. good as Veniſon: | 9. 


00 ng ge | 

"AKBu piece of lean Butock⸗ 
Beef, rub it over with Salt 
let i lie one Nigh 


t, then take it out 

and ſalt it 
Baylſalt, put it into Pot 
it, cover it with Water, and let it lie 
{ur Days; then wipe . well with a 
Cloth, and rub it With Pepper finely 
bearen ; put it down cloſe into a Pot 
withour” any raed cover the clok 
1 10 Y : e 


* Ti 


juſt fir for 


Petre; 


very well with White and 


r k 
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cloſe; with Paſte, and let it bake with 
large Loa ves ſix Hours at leaſt; klien 

take it out, and, When tis cold, pick 
it clean from the Skins and Strings, 
and beat it ina Stone-Mortar very 
ſine; then ſeaſon it With Nutm 
Cloves, and Mace finely beaten, 8 
your Taſte, and pour in melted Butter, 
which you may worle up with it like 
a Paſte: Put it cloſe down and even in 
your. Pots, and cover it with clarify d | 


* * 1 & 
i / . Py 4 {+ 7 „ p £'b 
& , 4 % + x. 4.7 N * & oa St ++. 26d 
: 
—_— LY 


. CY « i | T; * #7 1% SR" * 125 
— | 3 190 * N f ks ®. \ + 14 * , © 4 3« 
. 
O Make LObiter-LOa ves. 


ICR out all the Meat of three 
little Lobſters, ſhred it à little; 


take a piece of Butter and brown it 
with Flower in a Sauce - pan; then ſtir 
in a Ig ee acky Tr 

very fine, and put in a little Pepper 
a f 0 + of Anchovy-Liquor theve 


| three 
or ſpoon-fulls of good Gravyythree 
Volks of Eggs well — Rie al 
over the Fire in the brown Butter, then 


theſe 
put in the Lobſter, and ſtir it à httle 
together: Take three Fretich-Rouls, 


—N———I—U— 70 


24 A Cullection of Receipts. 
and cut a round Piece off the top of 
each, and pick out the Crumb, but do 1 
Not break a hole through the ſides of 
the Bread; fill up the Roul witli the * 
Mixture you have prepared; put on Y 
the Piece of Top you cut off, cloſe, and 
tie them round with a er, of Tape: 
1 g en hot in 
your: Frying-pan: and when you have 
Jul ; a the KRoul in Milk, 4 it 
into the Pan- full of ſcalding Liquor: 

When they are criſp take them out, 
and take off the Tape: Be ſure to put 
in three times as much Parſly as Onion. 
Thus you may do Shrimp or Oyſter- 
Lan, eee em oh 
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8 1 2 19-11 (62 Neo 2 | 
:. To: Roaſt: a Breaſt of Pork. 
ast Gude bi T6100 i139 
O T of 2 Quarter cut-off only 
> a; Knuckle, leaving as much Skin 

on the Breaſt as you can; take off the 
Neck, and leave a very large Breaſts 
hone it, and rub it with Salt pretty well 
all over; then take Sage and a little 
Thyme ſhred ſmall, a whole Nutmeg 

and a little Cloves and Mace fingly 


beaten; 
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A Collection of Receiptæ. 25 
beaten; ſtreẽ the Spice and Herbs 
very thick all over the Meat, and rub 


it in; then roll it tight up, with the 


fleſh inward; ſtiteh it faſt” and 
roſt it engrhnwiſe *tall 'tis full eno 
done. TID 1 * b * Ya V4 
py r 
— 80 | . — 
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1 F011 your Calf's-Head 29 8 the 


Meat is near enough for eating; 
take it up; and cut it in thin Slices; 
then take half a pint of 'White-wine, 
and three quarters of a pint of good 
Gravy, or ſtrong Broth; put to — 
— uor two Anchovies, half a Nutm meg; 

a little Mace, a ſmall: Onion ftuc 
with Cloves; boil this up inthe Liquor 

uarter of an hour; then ſtrain it, 
— let it boil up again; when it does 
ſo, throw in the Meat, with a little 
Salt to your Taſte, and ſome Lemon- 
peel ſhred fine; let i it ſtew a little, and 
if you pleaſe, add Sweet-breads : Make 
Forc'd-meat Balls of Veal ; the 
Brains with the Yolks of Eggs, and fry 
them, to lay for Garaiſh. _ — 

ead 


26 Ache uf Receipts. 
Head is ready to be ſent i ns Saks won 
bit of. Butter. 200 8 . F 298 | 
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To Bro - Hom Feet 45 
BY 2 eft May. 


HEN they are nicel clean'd, put 
them into à Pot, with a Bay-leaf, 
and a large Onion, and as much Water 
as will cover them ; ſcaſon-it with Salt 
and a little Pepper; bake! them with | 
Houſhold-Bnea ';: keep them in this 
Pickle till you want them, then take 
them out and cut 2 baudſdome 
pieces; fry them, and take for Sauce 
— Falls of the Pickle; ſhake'in 
ſome Flower, a iece of Butter, and'# 
full of Mu : : Lay the Bars in 
e middle, the: Feet round, and pour 
the Sauce renal NEN QY MOU ob 
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To ce, 4 Breaf of Veal, 
to Eat Hot. 


ONE your Veal; take fore Thyme, 


ted erer Say 3 Sn 


mbs of Bread, with a 
few Deckers beat all theſe in a Mortar, 
to mix it t gether ; ſtrew i it thick over 
the Veal; chen roll i it 19 
then ſew it tight. in 4 


it three. hours. Mak your (25d bl AS 
for a White F icken d with 
Cream, and Yolks o Fo boiling the 


nes firſt . * avy; fry. the 
Sweet - bread in cut. Save 
ſome of the Sniffing, mo oro d- meat; 
to which add Juice. of Spinnage, for 
Colour; and Yolks of Eggs, td make 


it roll tight, to fry or boil, for Garniſh 
Cs wit i . 
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8 mak ak + Store. veel. 


AKE a Filet of Veal of a Cow- 
Calf, cut away an Inch of the 
Sale Boy Boie on each fide, that the 
eat may lie flat in the Stew. pan; . 
cut off mh! Vdder,, and ſlice it in long 
Pieces, and roll it in Seaſoning of Pe 
per, galt, Nutmeg,” and Sweet herts 
make Holes through the 
theſe: ſeaſon'd jeces 
fat Udder as thi as you can, till 
te "whole is ſtuff d in; then lay Butter 
in the Pa Pan, and put in the Meat ; Tet 
it on a gentle Fire, turning and ſhaking 
it as A aye occaſiba; pen Kut 
8. x t, and put in one Onion ſtück 
With Cloves, a e pared, and cut 
in half, a ſqueez d in: Continue to 
ſhake i. If 900 Fire be: as flow as 
it ous ht td Be. *twill take Eive Hours 
to — 4 it ready: One Hour before it 
is ſo, put in a large pint of ſtrong Broth. 
To the Meat is juſt enough, ſet on 
a \pint of 2 and a pint of Muſh- 
romes, with a little of the Broth, and 
two ſpoon-fulls of Capers. Let | the 
cat 
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Meat be again eleàn 8 — 0 
Fat, before you uſe the Liquor; chicken 
this with Flower, and pour it into — 2 


Diſtr to the Meat: Ti à grateful,” 
voury Diſh. l 3 
10 As 


2 oh vn 944 2 "That? \7 1 Laus A. 


Jo m. 125 A Potato Py 
T5 two "in: of Splniſh _— 
toes, boil them 2till tener then 
pe chen, and ſlice them the long 
Ph lay them in the Diſh ; and take” 
Mito 17 four large Bones, pick 
mo of the 102 in large Pieces, an 
ay it upon che Poratoes ;” put in two 
oller of Prefery"d-Barberries, as much 
Citron” and Orange-peel, K* flices. of 
Lemon dip'd in Sugar, cut off the, 
ind; put in a Auarrer of A pint of 
Sack Cover it with Puff paſte; ; 
and when the” Crit is baked, it is 
endugh :" Then chit off the Lid, that it 
may cool A little; and make a Caudle 
of half a pint of Sack, half a pound of 
Butter, the Yolks of four Eggs, and a 
uarter of an ounce of beaten Cinamon : 
ake care it does not turn. Make 
den | your 


„ — 


CALE and waſh your Carps clean 
before you open them; then ſlit 
them — and ers 2 
Vinegar; take out. all the inſide wit 
caution, for Bar of breaking any thing, 
becauſe they muſt not be walh'd an. 
the inſide ;. put into their Bellies ſome 
whole Pepper, Salt, and 2 blade of 
Mace; cover them in the Stew · pan or 

Diſh, with Claret and half as much; 
Water, Spice, Sweet-herbs, and a. hit 
of Horſe-radiſh; Stew; them gently, 
and turn them hen they are enough 
boil. up the Sauce they were ſtew d in, 
with two Anchovies, bon'd and waſh'd, 
the Vinegar the blood was ſav?d, in, 
and a pound of good Butter; thick it 
with a little Flower, before you pus in 
your Butter. 
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' Good Sauce for Boil d tice 
inſtead of Onions- 


Roi the Livers, and ſhred them ve · 
ry ſmall, as 1 two Eg not boiPd 
eo hard, a _ ſpoon yy _ of gue 
W B 2 1 e 
roth 2 75 Dan 2 


two ſpon af 
5 and one wa Vang 1 2 5 
in, and 


il: 
your E885 very fin . ern — 


2 K 22 4. DAM —— —— — — — — „ 


A proty Saver ed 
elbe 


ARE a quarter of a pint of Claret, 
and as much Water, ſome grated 
Bread, two or three Heads of Ronum- 
bale; or a Shalot, a little Whole Pepper, 
Mace, -and: flic'd Nutmeg ani Salt; let 
this few very Well over the ſire, then 
beat it up with Butter, and pour it un- 
a 8 Wild-Fowl, which being ted, 
roaſte 
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To Fry Opſtes, For Gai, 1. 
510070 TY Fiſh or Haſh. 
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W. 8H them i in | their Ot rajine 
and dry them very well; then 


have _— 0% of E beat up, with 
Spice why alt finely beat, and Flower 


to make it thick riſen to hang on the 


Oyſters: Fry chem quick, in clatifiedt 
Blefſuct. 8 


A Jmeet Pye, which may wes onde 
* Toung Lamb or Chickens 


O two Chickens, you may take 
eight ounces of Marrow, or But- 

ter, if chat cannot be had; but a Loin 
of Lamb wants very little. more than 
its. own Fat: Seaſon your Lamb or 
Chickens with Salt, Sugar, beaten 
Cloves and Mace; lay it into the Diſh, 
and put in five Yolks of hard Eggs, — 
99201 Ome 


"i q 
_—. 7 
Ws 7, 


to let the fiercenels, of the Heat go out, 


fort 6f ite hero 99 1 "mn ay 
follows: Shure a of lean Veal, 
with a pound 2 halt of Beef ſutet, 
a very little. Parlly, Spinnage 101 
Thyme, red ver 7, ſmall, N up 
with þ red Bręad, the: Volks 0 cg 
Eggs 4011 ſeaſon it Witlt Cloves, 5 80 

Sal ghd Sugar beat all fine, and 

it Wit To Juice of Spi pinnige ; 1255 
it into Balls, 185 put 48 ma 


in as i lie well; Heck a 11 
peel fine and ſtre in; put in alld form 
Sweet-meats, and a Caffee: cu of Wa- 


ter, With the Juice of a large Lemon; 
cover it with Puff-paſte, and when it | 
comes out᷑ of the Oven, cut off the Lid, 


befor ** ut in your Caudle, Which 


muſt Ia 9 of White wine, 
thicken'd With the Volks of three Ha 


and ſweetn d as 28 find Cow, ary 
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Pins. broit” the very bro, 
then ha ve ready ſome White. wing 


made hot with an 5 2 blade 
THE 


A Clection f Receipts. 
ge, and a bit of Onion, with a little 
whole Pepper, all ſtew'd in the Wine; 
chen cut off the Heads of the Fiſh, and 
briuſe them in the Wine and 50. 


wo 95 them . = tie = ies 
cough a 


5 1 Butter an lover. Lis a — 
n to 4 Med. MAE Bun ! 
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malt Sauſages... * 
1 * Tax KR almoſ the double weight of of 


1 Pat to you r Pork, an 

both! clean om Bones, Skig and | 
nels; ſhred it {eyerally very fine; then 
mix and ſhred it together, and to four 
pound of this Meat, you may put a 
very large Nutmeg, the weight of the 
Nutmeg in Cloves and Mace, and al- 
moſt the weight of all the Spice in Pep- 
NE 3 s all fine, and let 08 PE 


again, as ice and 
Peers ty 4 15 e nde of. $*ſþ 


Sage, 


* 
4 


7 


Cullectius of Receip cei ts. | 
e, and à littie Thyme, very fine; 
rs pms ſpoonfuls of white Bread, 
and take two Volks df 'Bggs,' mix all 
very well together, and fill your Skins: 
If you love Oyſters; half a pint: ſhred 


to this quantity, gives. ix a rich Taſte ; 
theſe roll and fry without Skins, and 
keep better in a- Pot; àdd the Volks = 
of Eggs when you uſe them. Norfolk 
Links are only Fat and Lean Pork, more 
groſſy cut; and the Seaſoning, Pepper, 
Salt, and a large quantity of Sage 
ſhred ſmall, and put in large Skins. 
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To make a Hog-meat-Pye. 
- 


AER two Buttock-pieces, 6rRear- 
Jing pieces of Pork;)?tis what Lean 
is cut off the Gammon on the inſide of 
the Fliteh, cut ſome ot che Fat off the 
end of tlie Chine, and beat Fat and Lean 
together very ſmall; ſeaſon it With 
Pepper, Salt, Mace and Nutmeg; tie 
the Meat, when beat and ſeaſon'd, in a 
wet clean Cloth, lay it into the Shape 
you would have it in the Cloth, and cut 
ſome long ſlips of the Chine· fat, to mix 
N 6 and 


36 AGollettion af Receipts. 
and lay between every Layer of the 
beaten Meat; When tis thus laid 
round and in order, tie it up hard, and 
lay a heavy weight to preſs it very 
hard and cloſe for three or tour Hours: 
. . your Pye, and when you have 
laid in the Meat, lay half a pound of 
Butter over the Meat: Juſt as you ſet 
it into the Oven; pour in a quarter of 
4 pint of Claret When you Dr aw it, 
a you. findet dry, pour in melted 

ee e bade He 
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Scotch-Collops, a very good 
r BN 4 * 28 
NA ESOO-WRY. ©. een 


TAKE a Fillet of V eal, Cut. away 
the outſide 0 Skin, I and cut it 
out in thin Collops, with the grain, 
hack them wirh the back of your 
Knift; lard ſome of them 'with Bacon, 
and ſeaſon all of them with Salt, Nut- 
meg and TIhyme, Parſly, and à little 
Savory; ſhred all the Herbs very ſmall, 
then fry them in a good quantity of 
clarified Butter, till they look of a fine 
Yellow ;-take care they are not burnt 
HTS CEE Black: 
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Black: When they are ſo done, ay them 
before the Fire to drain; pour the But- 
ter they were fryid in from the Gravy, 
and put to the Gravy three Anchovies, 
a little ſtrong Beef broth, A little 
Oyſter. liquor, and Oyſters, with 4 
quarter of a pint of Claret; let your 
Oyſters ſtew thus *till they are enough, 
then ſhake in five or ſix ounces of But- 
ter; rub the Pan firſt with Shallot, put 
in the Volks of three Eggs, and _ 
care to ſtir or ſhake 1t nancy, 
fear of curdling; juſt before you 1 
it out, ſqueeze in the Juice of 
mon, and pour it —— the "Collops 
You muſt have Eore'd-meat- Balls —— 
Muſhromes, and ſome fry'd Qyſters, 
with ſliced Lemon, 0 Garniſh: Willd"; 
gin g ori en norntly auf & H 
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| d 28-211 notgot brig 1 = 
7 "Hom 61 iT Stem Oy be of 778 
1 oni Is or * i180 ni £ 
AER a quart of Oyſters, and 
clear them welb from hits of Shells 
ad Droſs in their ow Liquor then 
ſtrain that Liquor, and iꝑut to it a lar rge 
blade f Mace, 4 — Nucoey Jlic'd; 
and a little Salt; let your Oyſters boil 
\ D 3 in 
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im this Licfuor, and ſcum them elean; 

when'they are near e 1 Þ put to 
d Hine, 


them ſome Parſly ſhre "anda 
little Shallor, if you love it, alſo ſhred 
— the Volks of four Eggs, and near 

A of Buetet - Shake it it con- 
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5 To make LobſterPyes. 


THEN: your Lobſters are boii'd, 
take them clean out of the Shells; 
ſlice the Tails and Claws thin; ſeaſon 
them with Pepper, and a little Mace 
and Nutmeg beat fine; take the Bodies 


161 


with ſome Oyſters -ſhred, mix it up 
with a little Onion fine ſhred, a little 
Parſly fine ſhred, and a little grated 
Bread, and ſeaſon it as the reſt; then 
take the Yolks'of raw Eggs, to roll it 
up in Balls; lay all into the Pye, with 
Butter at bottom and top of the Fiſh; 
hen it comes out of the Oven, pour 
in n Sauce of ſtrong Gravy, Oyſter- 
liquor and White- Wine, 3 un 
the Lolk of am Egg; Tis to eat 


it s; CTITY | oO 19 . 411 * >| 144 TH 
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A GolleFlic 


T „ Boil a \'Torky, , oriany Font 
* with Oy er. Sauce. baugg 
KI phe C3 643, 384513 31 il 
TASH yout Oftets very clean 
their own Liquor, eh J. ay ** 
on mit heres fan out into à deaf} 
you uſt Y * 0 yſters, with 
à bundle of Swe herbs, an Onion, 
ſome Mace, whole Pepper, and a bit of 
Lemon-peel : Then take fifteen, if large, 
of theſe Oyſters, with a little grated 
Bread, twice as much Beef - ſuet ſhred 
ſmall, the Volles of four hard Eggs, to 
Anchovies, a2 very little Onion fine 
ſhred, Salt, Pepper, N . Thyme, 
and Winter-ſavoury; ; ſhred ther 
very. fine, and mix it up with a Valk 
of tals ESE ſtuff a or Fowls, 
under the SAY bh et Brea; While 
they boil, ſet your Oyſters tor the 
Sauce to ſtew very. gently over the 
Fire; when they ate, almoſt enough 
_ them out, and put in a I 
int of 8 and half a 


pn © of ton Gravy, With an Ancho- 
Harden and Spice, firſt bolled in, 
and ſtrain'd clean Gut of the Gravy ; 


D 4 when 
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when all this is — together, put in 
as, much Butter as will make it thick 
and Well taſted, twill take near a 
pou und to a quar of Oyſters : If you 

d it ſo thin as to part, mix a little 
WG in. a, Wy | S 1 75 
in your Oy! re Juice 


5 1 Lemon, pang. for Parſ, 
= 1 Pour — .over- the 


owl 3 49d Gen gr Oy 68.404 
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ful;of Bayrfalt, a pound of coarſe ;Su- 
gar; mix all theſe together, and warm 
them thorough-hot in a Stew. pan, b 
be ſure not to melt it; and While tis 
hot, rub it. all over the Ham very 
well, with two large handfuls more 
of Salt; thus let it lie till it melts) to 
Brine, then turn it every Day twice, 
and baſte it with that Brine for three 
Weeks together: Pry it as Bacon -5 
36d asd bas iow i i A: 
— — — . — ͤ . — 
bas one zl er Hir Nn 


Jo Fot Neat's-Tongues, a better 
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dv. M6. EewoD.. Fi ea co 
AT: 44535 hangs $1 S r er tr 1. — 20 pate in 0 gh 
PICKLE; chem, Red, as you do. to 
1 50 PF you think them 
Salt enough to Dry, boil. them very 
tender; take them up and peel them, 
and rub them with Pepper, Cloves, 
and Mace all over; then turn them 
round into a Pot to bake: Lay them 
in ſingle Pots on their ſide; you muſt 
cut off the Root as well as Skin, and 
cover them with Butter: Bake them 
with Brown-Bread; when they come 
out of the Oven, pour out the * 
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And 
more clarified. 


don't waſh it; Salt it very 
let it lie till the Salt be melted, and 
<Jrain'd from it, then ſeaſon it with 


—— [ ——— ooo Romy 9 ne ooo os —. 
. 


42 4 collection of Receipts. 


the ſame Butter ſerve, when 
Hard: if there 1 not enough, add 
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To Pot Salmon, i - as 5 New: 
Ws 15 77 Vat) ''- Caſtle; rar 5818 


ill 1 lie et n, 


| Tr a Side of YI tab and 


it very well and clean, but 


well, and 


beat Mare, and Cloves, and whole 
Pepper; * in three or four Bay- 
2 and cover. it all over with But- 

ter; wii *is well bak d take it out, 
Sf let it drain from the Gravy, "then 


put it into your | Pot to keep; and 
When co a 00 it with clarified 


Butter. you may do bas. 
e Tron, or «ny; firm e * 
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To Helle Iich 
Wo fler 91; «| Caveach, | 
1 bus; gent 20 39904 40g 
ur our *Mackarel! 110 ei 
Pieces, and divide one into five or 
kx Pieces: To ix large Mackarel' you 
may take one ounce of beaten Aber, 
three large ere e ee Mace, 
and a hantliful of Salt; mix your Salt 
and N be 'Spive t her, and make 
two or three holes in each Piece, and 
thruſt the Seuſdning into thoſe holes 
with your finger; rub the Pieces all 
over with the Seaſoning; fry them 
brown in Oil, and let them ſtand till 


they. are cold; then put them into Vi- 
at, and cover them with Oil. They 


24 = w3ilt 


cad 


fi 


will keep, well cover'd, a = worm 
and are delicious. " . 


11 17TH ; * TY # * 6 \ 


75 Sew a Kamp of Beef, 


Fist boil it more r half e⸗ | 
oughs then take it off the Fire; and 
peel ate Skin off the top: Have = 
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me Pepper, beaten Mace, grated Nut- 
meg, Salt, ſhred d Thyme, Weg Mar” 
joram, and Parſſy; large 
holes through the Fat z _ the 0 of 
the Seaſonin all o over the * 2 and to 


ie Over. i dun : gun 140 g's Avr 
2 ual 12 Tr 10632 nl N 1050 


It 7 F 55 Par Nm TN 


.To, 6; m a Gold Fore d-Meat, 


f mids — am LHfe. 
' 16161 7 20 bas 
_ KE a at of Veal, and full its 
-a—bit—of 

2 red all CE, beat it in a 
ortar v eg then ſeaſon it With 
Sweet- = Pepper, Salt, Cloves, N 
and Nutmegs: And when you ANT 

104 the Volks of *. or thr 
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en to a it, You may add Oyſter 
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= 
| SOREN? FIT apfel, 


EASON 1 our Fiſh with Pepp N 
Salt, and Nutmeg, n 


See Cloves, t & ſpoontuls 

ret; cover it with baue and 5 
it: When r ng out and 
ſtra in it from the Liquor: POut᷑ off the 
clear Buttef, a add it to ns much 
more as Will eover;the'Fiſhy ifa PA 
fit tobkeepi it and bring 20 Table. 
Remember always to Clarks! all the 
Butter You pour over Potted Things. 
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OIL/ your. Ham as tende u by 
| uſually do to eat when Otis edle; 
bone and Skin it; "ſeaſon it with Pep, 
Cloves and Mace beaten; ; por" 
very good Cruſt, or in a Di 

TP Paſbſecruſts "Before you Lid 


ait 1 


2 1 0 Recep. 
its. A in Butter; and when it comes 
Eng Ah Oven, put in 24 'd But- 
ter. *Tis good ether Hoe « or Rane” 
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To Pickle ine xe Aus 855 
328 7 is ry 4 0e 
1 a «Brine . and Water 
5 Ire enough to beat an 
into — — half a Hundted of f 
faireſt and largeſt Codlins you can get; 
they muſt be full grown, but not full 
Tipe; let them lie in this Brine nine or 
ten Days, ſhiſting the Pickle 22 


5 en Dey then dry them, and 
alte ſboop;out the Core: Take 
ſo whole, as that it may fit in 


you ma leave pid Eye in 
855 25 don't put your / bs 


through : Fill it, in 8 room Your of th 
Core, with Ginger ſliced thin, and pe 
ſhort, a Clove® of Garlick, and whole 
Muſtard- ſeed, as much as it will hold: 
Fut in the Piece, and tie it up tight. 
Make your Pickle of as much White 
wine - Vinegar as will:cover them, with 
ſliced Ginger, Cloves of Garlick, and 
aba Muſtard- ſecd: Pour this Pickle 


a boiling- 


eat. much eriſper, it. n he 
whole. Ir —_ Cris Tra | 
ral Melons he b le tg. 
for imitating t e right We thi 1 WR 


4 —— FY 


** — ˖ — 622444 — —— 


RE. 4 . a W — | 
AER, SAD of che la 


uts, at the begin 
725 „Petre 15 have à hard Shell: 
them, that. the firſt Skin may 
ru bot Salt 1 hen throw them into Water 
d; Salt for nine r ten Days qhifting 
1 every other Day, and keep them 


a bo e e e 

arts, wine · Vinegar Long 
e epper, And Ginger, bf 
eh one ounce; Cloves, Mace, and 
utmegs, of, each "half, RE | 


r 20 


j 
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— > and With it a lar 
a OEM üſtard : ſeed; ſtrew 'thi 

e, every 3 of Wea my 

an your u 

8 i three 55 8898 TING,” Of 05 


aon: Be e 
to ee them cloſe 7 87 E ſpoonful 


In Fiſh; or an 
jree or Hitr 89802 


of this Pickle is 
ſavoury Sauce. 5 


of Ga ck*do well, A Yo} do not gs 


the Taſte.” my 817 9111 2 . 4441 101 


. ws . KRK . EE „ 
P „ oa — : 


T& Pickle Muſhromes 


Gazi BR the ſmalleſt Button 
ff tlie Bottom of the Sta 
and 7 them into Water and Salt; 
then rub them with a coatſe Cloth ol 
Flannel” very clean, and throw them 
into another Pan-of clean Water: : Bott 
them in Milk and Water: Take 5 80 
out upon a clean Cloth: When th the 
dry; put them into Glaffes, with 
Pepper-corns, and a ede 


Mace: Pour good Oil on the top (Us 
Pickle; it keeps them beſt; 200 15 | 
them in as fma Glaffes as you can, 


2690 cauſe 
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cauſe _ ſoon LOO unn bane 
OI; | E UH; "i 


a, 
0 ">. — * 


FS $847 wif * 


15 Pickle ; Nas Tongues, 4 
x very Fi. SC : 


L* * your Tongues te 955 J in 
common Salt, and Salt; petre, "MH 
| boil them very tender, and blanch 
them; cut off the Root, and lay them 
into a Pot, and pour over them a Pickle 
made of good White-wine- Vinegar, 
which you muſt boil up with Pepper, 
Cloves, Mace, and à little Ginger: 
When ”tis ready to take off the Fire, 
throw in a piece of Lemon- peel, and 
three or four Bay- leaves; put it not 
to the Tongues "till cool: Tie them 
cloſe: from the Air. A little of the 
Pickle, with n Oil, is s their Sauce. 


, * 1 * g 
„ tits „» 1 3. 1 ey © I 4 * 1 4 1 
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To Pickle P; geons. 


Bon E them neatly, and ſeaſon 
them with Salt, Pepper, Cloves, 
and Mace; ſew them up at the vo 

E an 


 Anchovies, 
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and tie the Neck and Rump; boil them 
in two quarts of Water, a: pint of 
White-wine, and as much White-wine- 
Vinegar ; put into 1t a {mall faggot of 
Sweet-herbs, and a bit of Lemonepeel. 
When the Pigeons are enough, take 
them off the Fire : When they are out, 


boil and ſcum the Pickle very clean; 


pour it not to the Pigeons *ill tis cold. 


— 


I * 


1 Pickle Smelts. 


UT and Waſh them clean, then 
lay them in Rows, and put Pepper, 
Nutmeg, Cloves, Mace and Salt be- 
tween every Layer of Fiſh, and four or 
five Bay- leaves, powder d Cochineal and 
Petre- ſalt beat and mix'd with the 
Spice: Boil (as much as will cover 
them) n Red-wine-Vinegar, and 
put to them when cold. They exceed 


. 


To 
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1 E 0 Pickle Opt. | 


_ K E a Peck of very large Oyſters; 
when carefully Open Without 
cutting, waſh them three or four times 
in their own Liquor; ſtrain the Liquor 
and put that into a Skillet : When it 
boils, put in your Oyſters, with half an 
ounce of White-Pepper, and five or fix 
blades of Mace: Let them boil till 
they begin to ſhrivel up; then take 
them of the uor, and cover 
them cloſe, while the Spice and Liquor 
boils a quarter. of an hour longer ; then 
pour it on the Oyſters; and always keep 
them as much from the Air as you can, 
to 1 38 Colour. 


* 
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= | Apvie-Pulding. to Bake, 
er good. 11 


A KR twelve fair large Pippins, 
coddle them over the Eire very 
lowly, that they do not crack; when 
they are ſoft, peel and core them, and 
E 2 pulp 
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pulp them through a Cullender : Add 
to this three {poogtuls of Qrange-flower- 
Water, ten Eggs well beat and ſtrain- 
$ ed, half a pound of very, good Butter 
= melted; make it very ſweet, the Ap- 
14 oe require it: Add Candy'd Orange, 
= .emon, or Citron-peel : Put a Sheet of 
Puff-paſte into a Diſh, and pour in your 
Pudding; bake it with care: Tis done 
, HT. 


13 


? 1 
* „ F n * 1 "RI 'F 4 


— — 


The beft Orange-Pudding that 
cert? eber Nat 7 aſted. 5 ph 


ARE the Yellow Rind of two fair 
Sevil-Oranges, ſo very thin that 
no part of the White comes with it; 
ſhred and beat it extremely ſmall in 
a large Stone-mortar ; add to it, when 
very, tine, half a pound of Butter, half a 
pound of Sugar, and the Volks of fix- 
teen Eggs; beat all together in the 
Mortar till 'tis all of a Colour; then 
pour it into your Diſh in Which you 
have laid a Sheet of Puff. paſte. I 
think Grating the Peel ſaves Trouble, 
and does it finer and thinner than you 


9 
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can ſhred: or beat it: But you muſt 
beat up the Butter and Sugar with it, 
7 the 8 with all * them 3 


E 


4 dies Toddi, 


IAI N D or Beat half a — — of 

Rice to Flower, mix it, by degrees, 
with three pints of Milk, and thicken 
it over the Fire with care, for fear of 
burning, till tis like a Haſty- Pudding: 
When n ſo thick, pour it out, and let 
it ſtand to cool: Put to it nine Eggs, 
(but half the Whites,) three or four 
ſpoonfuls of Orange. flower · Water: Melt 
almoſt à pound of good Butter, and 
ſweeten it to your . 100 Sweet 
_— w * . 


4 Is Its 


i 4 * Soo Woe DIST OY <5 Abs « $53 ON OY ITY 
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White  Hog's-Paddi in . 


Tunes a quart of Cream, and — 25 
teen Eggs, (only half the Whates, ) 
beat them — a little; and when the 
Cream boils, put in the Eggs; keep 

E 3 them 
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them ſtirring on a gentle Fite till tis 
all a thick Curd: Aſter tis almoſt 
cold, put to it a pound of grated White - 
bread, two pound of Suet ſhred very 
fine, two Nutmegs grated, ſome Citron 
cut ſmall, half a pound of Almonds beat 
ſmall, with Otange - flower- Water, Salt, 
and Sugar to your Taſte: To this you 
may put three quarters of à pint of 
Cream when you go to filling 


H. 
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WAK E to a pound of: Neats-fook 
1 finely ſhred, three quarters of 
a pound of Suet ſhred as ſmall, a 
whole Nutmeg grated, Candy'd Orange 
minced, ſome Salt, and ſome Currants, 
a little grated Bread, and ſeven Eggs, 
(leave out half the Whites; ) flower 

the Bag, and let it boil two Hours and 
a half at leaſt, The Sauce is, Sack, 
Sugar and Butter melted. 


Cuſtards, 
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| Cuſtards, , very. good. 


Bell. 2 quart” of Cream, ** | 
{weeten ic with fine-powder'd Su- 
ec beat eight Yolks of Eggs, with two 
fuls of Orange flower. Water; ſtir 
this in the Cream, and ſtra in all through 
4 Sieve: Fill ieee Cups or — and 


bake them wit Care. 


> * * % - 
15 4 
2 1 44k a 
” — 
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Ora n 1 vory good. 


LANCH half a pound of ſound 
Sweet-Almonds, beat them very 
fine, with two Sof Dn 

flower-Water, — of 
beat and ſiſted, three quarters 
pound of melted Butter: Put to the 
reſt, When almoſt cold, eight Eggs, 
leaving out half the R beat and 
ſtrain them: Boil the Peel of a Sevil 
Orange till the Bitterneſs. is out, beat 
it fine, and mix it with the reſt; put 
it into very light Cruſt: *Tis an in- 
2 C eee without the 


Orange. 
Ba Another 


\ 
TY 
n 
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Another Cheeſe- cake, without 
Cp 68: 1 Curd, very good. 9 7 CUES 
48 2 YEH (1a r 57 nr 
FAKE a quart of Cream, and. ſeven 

1 Eggs, Yolks, and Whites; beat 
three of the Eggs, and put as much 
Rice flower to them as will make them 
thick as a Paſte; then put in the other 
four Eggs, being a little beaten, and 
ſtir all well together; ſet on your Cream 
to boil, and put in your Eggs and Rice, 
ſtirring it all the time, till tis a pretty 
thick Curd: When 'tis cold, ſeaſon one 
part with a ſpoonful or two of Sack, 
Nutmeg, Sugar, and Currants, and the 
other With Orange: flower - water, Am- 
bergreeſe, and Sugar; put them in very 
good Cruſt: A little time bakes them. 


1 


. 


* an * 4 2 _— — 
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A good Cheeſe· cake, with Curd. 
1 { O a pound and half of Cheeſe-curd, 
put ten : ounces of Butter, beat 
both in a Mortar, *till all looks like 


Butter; then add a quarter of a 1 
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of Almonds, ou 1 a 

Water, a pound of Sugar, eight Eggs, 

half the Whites, a little beaten Mace, 

_ 2 little Cream, beat all t ether: 

uarter of an Hour bakes t them in 
Ph cruſt, and in a quick ved.” 


a : 1 +! 1 
4 33 Po p „ 1 
"= ** 
- 


Tin chm N call 4 
my 4 ire of Paper. . 


AKB to a; pint of. Credits, eight 
Eggs, leaving out two Whites, 
ego ſpoonfuls of fine Flower, three 
ſpoonfuls of Sack, and one ſpoonful 
of Orange- flower. Water, a little Sugar, 
a grated Nutmeg, and a quarter of a 
pound of Butter, melted in the Cream; 
mingle all well together, mixing the 
Flower with a little Cream at firſt, that 
it may be ſmooth: Butter your Pan for 
the firſt Pancake, and let them run as 
thin as you can poſſibly to be whole, 
when one fide is colour'd *tis enough; 
take them carefully out of the Pan, 
and ftrew ſome fine ſifted Sugar be- 
tween each; lay them as even on ro 
| other 


* 
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other as you can: This quantity will 
make Twenty. N 


_ Y — 


— n _— 1 by 4 " % 4 — — i... „ — 
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- * * _ * * 


An Almond - Pudding. 


* 


| BEAT half a pound of good ſweet Al- 


monds, with Orange-flower-Wa- 
ter, grated Biskets, three or four, as 
they are for ſize, half a pound of But- 
ter, and four large ſpoonfuls of Sack, 
eight Eggs, leaving out half the Whites, 
and a quart of Cream, with Sugar to 
your Taſte; put a Puff - paſte at the bot- 
tom of the Diſh; and Garniſh the 
ge witk Paſte; ſo pour it in and 


bake it: Thoſe that love not Orange- 


flower- Water, may put a grated Nut- 
meg inſtead of it, and beat the Al- 
monds with fair Water, for fear of 


. 


Orange 
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OrangePudding, 1 
Fx E three 5 Oranges, cut t them 
N ſqueeze off the Juice into a 
an, boil the Peels in two or 
2 — —— till the bitterneſs is off, 
then pick out the Pulp and Strings, 
and beat the Peel very fine in your 
Mortar, with Orange: flower. V ater, 
then mix it up with the firain'd Juice; 
add to it nine Eggs, leaving out four 
Whites, half a of Butter, and 
Sugar to your Taſte; put a Puff-paſte 
at the bottom of the Diſh; and Gar- 
aiſh the edge of the Diſh with Paſte : 
Some People only grate in the Peels 
raw, and leave but the Juice; but J 
think the above- Written Ways is the 
* r 11 . 


: 2” es and * "II . ” p * * — ind — 5 
- 


4 4 Cultard Sack-Poſſer. 


AKE a quart of Cream, boil it, 
and ſeaſon it well with Sugar; 
4 take ten Eggs, with two Whites, 

beaten 
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beaten very well, ſtrain them to half 
a pint of Sack, ſtir the Eggs and Sack 
with care over the Fire, till tis very 
hot; then pour in the Cream, holding 
it very high, and ſtir all very well to- 
gether; cover it cloſe and ſet it over 
à Kettle of Water, till *tis come as 
thick and ſmooth as a Cuſtard : Tis by 
_—_ the beſt Sort of Poſſet that 1s 
made. f ieee e £7431; 
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Tux the Curd of "a gallon of 
new Milk, drain'd from the 
Whey, beat it very well in a Mortar, 
with half a pound of Butter; then take 
fix Eggs, but three of the Whites, - beat 
them very well, and ſtrain them to the 
Curd; two grated Naple-biskets, or a 
Half: penny-Loaf, if they cannot be had, 
with half a pint of Flower; mix all 
theſe together, and ſweeten it to your 
Palate: Butter your Patty-pans very 
well, fill and babe them: Let not the 
Oven be too hot; turn them out, and 
pour over them Sack, Sugar, and But- 
e ter 


W424 
© 
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ter melted very thick, cut ſlips of Can- 
dy'd Orange- peel, or Citron, to ſtick 
up in them; and ſlice blanch'd Al- 
monds, for thoſe that have not Sweet- 
ments. de pc SRP LA BE 
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AKE a pint of Milk, and a pint 
of Cream, about a pint of Juice of 
Spinnage, which muſt be well dried, 
after waſhing, before you ſtamp it; 
ſtrain it and pour it in; beat fiſteen 
Eggs with a little Salt, leave out eight 
Whites, ſtrain them into the other 
things, put in near a pint of grated 
Bread or Bisket, grate in a whole 
large Nutmeg, and as much Sugar as 
will make it very ſweet, thicken it 
over the Fire as thick as a Haſty-Pud- 
ding; put it into a butter'd Diſh, and 
a Ol Oven: Half an Hour bakes it. 
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Io make Hogs- Puddings. 
AKE the Hog's-Tongue, and ſome 
1 of the Lights, with a piece of Liver; 
when all is boiPd tender, grate the 
Liver, and chop the Tongue and 
Lights very ſmall; put this to a gallon 
of grated Bread, three Pound of Cur- 
rants, Mace, Cinamon, Nutmeg, Salt, 
and Sugar, nine Eggs, leave out four 
whites, three pound of Suet finely 
| Thred ; wet it with the top of the Li- 
quor you boiPd your Meat in; it muſk 
not be too limber : When *tis ready, 
fill your Skins. TR "7s 
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- Liver-Puddings, very good 
PAKE the Crumb of a Two- penny 

_ = | White-Loaf' grated, a pound of 
Marrow, or freſh Beef-ſuet, ſo finely 
ſhred, as to go through a Cullender ; 
take a pound of Hog's-Liver boiPd, 
grate and ſift that very fine; boil a 


quart of Cream, with a blade of 1 
and 


1 


and ſweeten it; grate a Nutmeg, and 


t it to the reſt; beat up fix Eggs 
wich the Whites, a little Salt, E 
ſpoonful of Orange - flower- Water, mix 
all together, and fill your Skins: If you 
like Currants, you muſt plump them, 
r 
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12 KE half a pound of Sagoe, and 
1 waſh it well in three or four hot 
Waters, then put to it a quart of New 
Milk, and let it boil together, till thick 
as Haſty- Pudding; ſtir it carefully, 
for *tis apt to burn; put in a ſtick of 
Cinamon, when you ſet it on the Fire; 
when *tis boil'd take it out: Before you 
pour it out, tir in near half a pound of 
Butter, beat nine Eggs, with four 
. Sack, leave out four Whites, 
tir all together, ſweeten it to your 
Taſte, and put in a quarter of a pound 
of plump'd Currants; lay a Sheet of 
2 under, and to Garniſh the 

m. N 3 * 1 
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To Stem Golden-Pippins, a very 
7 15 good way. 16-4 5 


„ tp 


PARE them, and nicely ſcoop out 


the Core, with a very ſmall Scoop, 
throw them into Water, - to preſerve 


their colour; to a pound of Pippins 


thus prepared, take half a pound of 
Double: refin d Sugar, and one pint of 
Water, boil and ſcum the Syrrop, be- 
fore you put in the Pippins; when the 
Pippins are in, let them boil a-pace, 
to make them clear, and when they 
are ſo, put in a bit of Lemon- peel, and 
the Juice of Lemon to your Taſte. 


* — — 
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Hartes horn or Calf es- foot- 
Jelly, the beſt way. 


TAKE to half a pound of good 
>  Hart's-horn, three quarts of fair 
Water, let it boil very ſlowly, till 
above one quart be conſumed; if you 
cannot get Hart's-horn, one ſet of 
Calf*s-feet, will make more in quan- 


tity, 
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tity, and taſte almoſt as well; the look, 
with care, will be the ſame; ſtrain this 
Liquor, and let it Rand to cool; the 
ſtronger you make your Jelly, the 
more Ingredients you may uſe ; to 

make it Palatable, when it is ſertÞ'd, 
as it Will be, the next Day, take off 
what is clear of the. Hart” hors and 
of the Calf 's. foot · Jelly; you m 7 
off the Fat from the top, as Well as 
leave the Proſs at the bottom; to ths 
two quarts of ſtron a Jelly, you may 
put a 2 of Rhe And a quarter 
of a pint of Canary; best up the Whites 
of five Eggs to a froth; ſtir all together 
with Sugar; to make it very iweet; 
mix it Well, and ſet it on the Fire, 
and ſtir it till it Melts and Curdles: 
then put in the Juice, of five. large Le- 
mons, and a bit of the Peel; let this 
boil up, then pour it through | your. 
Jelly. bag, and pals: the firſt quart or 
two, over and vn ms e is 
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To . - or White te: 


cl N PIP Es 8 
WAN bel "a pound of At 
monds, and beat them very fine, 
wien a little Orange flower. Water, juſt 
enough to keep them from Oiling; 
when they are pounded as ſmall as 
tis poſſibſe to do'them, mix them up 
with ſome of your Jelly, that is not fo 
much weaken'd with Wine and Le- 
mon, this will colour a pint and half 
of the Jelly I gon a very 
fine Hair jeve, > very often, and {tir 


of the”; Al mond may not ſettle to the 
bottom; it into pretty thaped 
Glaſſes, that it may look handſome, 
when Mee} out upon China-Plares; 
This jelly muſt be made very * 
rafted,” tho” yoh may abate a little of 
the Wine, _— uice of Lemon; be- 
cauſe the Almonds ſupplies that Want; 
and then being ſerv d out of the Glaſſes 
it wants * 


Lemon 


A culettio o dun, ba 


LenionCream, the beſt wo. 


AKE three finooth fair I 
; pare them and ſqueeze out the 
Juice? ; cut the Peel in ſmall pieces, 
and put it to the Juice; for two. or 
three Hours, cover it cloſe; and when 
it taſtes of the Peel, add to it the 
Whites of four. Eggs, and che Tells 
of two, beat this well with two ſpoon- 
fuls of Orange; flower · Water, then put 
all theſe to à pint of fair Water, ſtrain 
it, and 2 it With r 
Sugar ;- ſet it over 3 gentle Fire, 
ſtir it carefully, *ill; tis as thick as 
Cream - Puri into Jour lein bd. 
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AKE a *dozen. and. half of very 
large French-Pippins, or Golden- 
Runnets, cut them in half, and lay 
them with the flat ſide down to the 
Mazareen, * be large Aa 
them 
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68 AColleEtion. of: Receipts. 
them ſingle, as cloſe by each other as 
they can lie; ſqueeze a la rp Lemon into 
two ſpoonfuls of Orange-ttower-Water, 
and pour over them; ſhred Lemon- 


peel very fine, and ſhake between; 
and grate Double-refin'd Sugar all 


ever them! put chem into 4 e 
Oven, and they are done in half 
an Hour. | * 18 Sy ö 25 Ai f WI 1 
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AKE half a pound of good Al- 
1 monds, blanch and beat them 
very fine, with Orange-flower- Water; 
take a quart of Cream boi d, cod 
and ſweetn'd, put the Almonds into 


— 


it, and when they are mixt, ſtrain it 


through a ue then ſtir it over 
the” Fire, till it thickens, and pour it 
into Glaſſes; if you love it richly Per- 
7 2 p 
RY AUNT: 
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| Tb maks Orange-Creany - 83155 


T AKE four Oranges; and grate the: 
Peels into a pint of Water then 
jueere the Juice into the Water; beat 
Tolks of four Egps'very well and 
put into the Water; (weeten' it v 
nk with double-refiflid Sugar; pr 
all hard through a ſtroug trainer, ſet it 
on the Fire, 152 ſtir it carefully all 
one way, till tis as thick as Cream; ; 
_ 9 * into 1 Glaſſes: | 
YA TWO : 


— A — — 
D. 


93 - % 13 * 


A very Rich en ee 


ed 0 7. 

MASS, a very Ae Jaly of 
Hart's-horn; and that it may be 
ſo, put half a pound of ood Halte 
horn to a e and half a pint, of 
Water; let it boil away near half; 
ſtrain it off through a Jel y-bag then 
have ready beaten to a very fine Paſte. 
ſix ounces of Almonds, which muſt be 
carefully beat with one ſpoonful of good 


D 5 with ſix or eight 
F 3 ſpoon- 


— „ * — 
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50 ACollefion of 
rg of very thick ſweet Cream : 
then take near as much Cream as vou 
have Jelly, and put both into a Skellet, 
ant} ſtrain in your Almonds, ſweeten 
it to your Taſte with Double-refin'd 
Sugar; ſet it over th Fire, and ſtir it 
with Care conſtantly till tis ready to 
boil; ſo take it off, and keep it ſtirring 
till it is near dold; then pour it into 
narrow -· bottomd Drinki ſes, in 
_ which let it ſtanda Whole Day: When 
you would turn it out, put your Glaſſes 
into warm Water for a Minute, and 
't will turn out like a Sugar-loaf. This 


* 
* 


Jo make Orange - Poſſet. jo 
S EE Z E the Juice of two Sevil- 
— and one Lemon, into a 
China-Baion that holds about a quart ; 
ſweeten this Juice like a Syrop with 
Double-refin'd Sugar, put to it two 
ſpoonfuls of Orange - flower-Water, and 
ſtrain it through a fine Sieve; boil a 
large pint of thick Cream, with ſome 
of the Orange · peel in it cut thin: When 
een 9 ris 
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'tis pretty ol, pour it into the Baſon 
of Juice through net which muſt 
228 as 3 baſs er * = 


11 20 * 8 it goes e ick 
| GR Cardy'd, Gags, Lemon, a 
it 


wen 8 FI the rh 100 J 7524 24 oy, 64 * 
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e ce good... 15 


Ak E an ounce of the Kernels of 
Poſtatia- Nut, beat them {mall with 
two i poonfuls of Re Ns 


and four 'Yolks' of 1 

of Cream, and mix all together: When 7 
the Cream is ſo cool 5 Will not curdle 
the let Cars and it. over the Fire 
with great ary, FS it into our 
Glaſſes. PRE 


IK. & 3 ; „ , 5 L a 
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Tak 2 quart of good new Cream; 
the .Yoplks. of ſeven Eggs, a bit 
of of Lamoo-geels a 7 Nutmeg, two 

ſpoon· 


72 A ullection of Receipts. 
ſpoonfuls of Sack, as much Orange- 
flower - Water: Butter your Sauce- pan, 
and put it over the Fire; ſtir it all the 
While one way with a little white 
Whisk, and as you ſtir, ſtrew in Flower 
very lightly, till tis thick and fmoath ; 
then tis bild enough, and may be 
pour'd out upon a Cheeſe-plate or Ma- 
Zareen; ſpread it with à Knife 
even about half an Inch thick, then 
cut it in Diamonꝗ:ſquares, and fry it in 
a Fan- full of boiling ſweet Suet. 


„ ww 44 * 
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= 4) make à very good Barley - 
8 - p 4 . XS 4 
vx 7 * 2 . 4 1 a 
: 5 « „4 . ' 7 1 i. era 7 
ii Gruel. 1511 8 (n. | 
0. ” * 
13 


7 4 


ibi on hi u 1003 e MESSY 
Or chree ounces of Pearl. barley 
make a quart of Barley-water; 
ſhift it once or twice, if it is not white ; 
put to 1t four ounces of Currants clean 
pick'd and waſh'd; when they are 
lumpt, pour the Gruel out to cool a 
lest beat up the Tolks of three 
Eggs and Put into it, with half a pint 
61: White. ine, and half a pint of new 
thick Cream, the Peel of 4 Lemon, and 
as much Sugar as you Hike; ſtir it 
n 9 9 
* EA gently 


1 411 "4 
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gently over the Fire *till”tis as thick 48 


Cream. Tis a pretty wholeſome ee 
meat for Suppers. 


* ow n 
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To make tbe Tbie Square 
eee, as at Newport. 


11 


OU muſt get a Vat made a quar- 
ter and half high, the Bottom nor 
Top muſt not be fa ned in, it muſt be 
Four-ſquare, with Holes all over; then 
take two! quarts of good thick Cream, 
two-quarts of Stroakin s and à gallon 
of N ew Milk, ſet it wit Runnet as for 
common Cheeſe: when tis come, take 
take out the Curd with a China- Saucer, 
ind put it into the Vat, ſtrewa little clean 
dry Salt in two or three places as it is 
laid in; and as the Curd finks,fill up the 
Vat, itil all the Cheeſe is in; preſs it as 
other Cheeſe; Let it ſand in the Vat 
two or three Days, *till all the Whey 
is out, and turn'd often While tis in; 
falt it two Days: When you take it 
out, you muſt let it dry without rub- 
ing; and make it in May. If you deſire 
it exactly Four-{quare, let the Vat 15 


˖ 
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full a quarter and half high, and the 
| Square want. alan ey — 2 


8 — C 2 YI Pn 


— * 2 
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vT — lar e handfuls of Oit- 
meal ground all into two quarts 
of Fair-Water, let it ſteep a Day and 
Night; then pour off the clear Water, 
put the ſame quantity of freſh Wa- 
ter tot ; ſtrain it through a fine Hair- 
fieve, and boil it till tis as thick-as 
Haſty- pudding; ſtir it all the while, 
that it may be extremely, ſmooth; 
bez you fe you firſt rain it out, be 

you. ſet it on the Fire, * in 

ful of Sugar, and two of g 
. — flower Water.) When 'tis boil'd 
enough, pour it into r ri 
bor yaw UE. 
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To nale Harro horn Flummery 


* 5 a pound of Ha rt*-horn-Shavings 
three 9 85 of Spring- Water, boil 
EN oyer à ſaſt Fire till tis 
conſum wy one quart; then train i 
through 4 &neSieve into your Ba 
let it 24 l cold; then juſt melt it 
over the Fire, and = tO ory het oli of 
White-Wine, 2 pint of new thi 
and four ſpoonfuls of Orange foes 
Water; Faid your Cream, and let it 
be old, | ore you, mix it with the 
* and jelly; "pus in Auble⸗ vefin d 
n 47 e and then beat it 
all one way for an Hour and, an half 
at leaſt; 21 qu ate not thus careful 
in beating, t neither mit nor lock 
to pleaſe you. 1 the Cups you pour it 
into be dip'd in clean Water; for if 
they are 47 it will not turn out well : 
Keepitin the Cups Da before you uſe 
When *tis ſent to Table, you muſt 
* it out, and ſtick it all over the top 


ith blanch'd Almonds cut in Slips. 
44 & in Creamy or Win, which you 


To 
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1 Whipt' Sillibub, — 
2805 5 E GC Hil-  dmary.. 4 £ US; -1 


pe = 


TAKE aqua i o ceim, ad bol 

| BN it ftand "till *tis cold; then 
take 4 He of White wine; pare” 
Lemon thin, and ſteep the Peel in 8 
Wine two Hours before you uſe it; 
this add the Juice of a Lemon, and 
mach Sugar as will make it ver et. 
Put all this together into à Baſon, and 
Song <2 * one Vs till is prettj 
thick; Fi alles, eep it 
Day before e u it ; * 1 deep abi 
hike or 15 Days. Let your Cream 
be full Meaſure, and your Wine rather 
tf. If you like it Perfam'd, put in a 
Lan 700 royo 905 pe ne 


| Panada; or 4 Nel or mat 
(A ee X 


pur; FS Erum, of .a JO wie 
af grated into a quart, of cold 
bones ſet both on the Fire together, 


with 


A Collection of Receipts, 75 
with a blade of Mace: When tis boiled 
ſmooth, take it off the Fire, and put 
in a bit of Lemon: peel, the Juice of a 
Lemon, a Glaſs of Sack, and Sugar to 
your Taſte. This is very Nouriſhing, 
and never offends the Stomach. Sone 
ſeaſon with Butter and Sugar, adding 
Currants, which on ſome Oecaſions are 
proper; but the firſt is the moſt grate- 
bl and. Innocent. 


EF? & 
—_ * oe « * 3 82 1 hy 


li er et ett emma, 


1 9 7 „ S __ 


po T an ounce of Sagoe to a pint of 
Water that has been. boild. and. is 
bag. {tic it carefully till 'tis chick; 
feaſon it with three ad nfuls of Sack. or 

ſHite-wine, a bit 0 Lemon-peel, and 


he. Juice of a rd resten it to 
your Taſte. 
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AOKC19,] To mate Slap: 


DG T kaifug 1 of Salop 64 * | 
177 of Water, ſtir it till *ris wick, and 
ſeaſon it with Roſe- water, or Oravge- 


1 12 
V 


4 flower- 
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flower water, ot Sack: 
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H you like it 

bettet, a little Juice of Lemon and 
Tis ood for enn 


o 
[| 
111 th. —_ — * „ 
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T make — 


AK E eighteen 85 — e Sevi. 
Oranges, pare them very thin, then 
cut thanw in halves, and ave their Juice 
in a clean Veſſel; and ſet it cover'd in 
a cool Place; put the half-Oranges.into 
Water for one N ight, then boil them 
very tender, ſhifting the Water *cill = 
the . Bitterneſs is out, then ck poet” 

8 2 


well and r out the 
rings as nicely as you ca 
ther fide: and bo every Bom) An Pulp 
_ a pound of double-refin'd Sugar ; 
I. Pulp and Sugar almoſt to a 
Candy-height : When this is ready, 
you — take the Juice of ſix — 
the Juice of all the Oranges, ſtrain it, 
and take its 2 weight in double- 
reli d Sugar, all which pour in to the 
and Sugar; and boil the whole 
aon pretty 


Aolection of Recei Is. 2 
pretty faſt till it will Jell ks 
Glaſſes cover'd, and l I. 
nnn er for ay Views 4 


Wet (2. | $« & 9415 * 


Lemon Cakes. 


AER E à pound of double-refin'd 


Sugar, beat and ſift it ver fine, 
wet it with Juice of Lemon, bail it al- 
moſt to a Candy-height, then drop it 
on Plates; ſet it in à warm place, till 
they will flip ſlip off the Plates. They are 
ratetul, y fred che Pea mx as, Fae 


boil — if oo you like it; 
——— with chax, or *rwill 

be 9 thick 10 drop neatly. Har 

| ain 


| OrangeChips. 
UT off the Peels of very 


= 


nr 


10 4 K 


* 


1 


ww - dar. — 


c er 


- - 4 = 
S. : . 
* n } J * 3 Po wif WP; _— 7 _- 
W „ Sono 


— 


— wn 


— 1 ads... BOT 


1 2 * 
2 r 


1 
d . 
1 
AD 
þ 
1 
Jr 


% 


# 


Bo ACollethion of Receipta. 


them, and take their weight in double. 


refin'd Sugar; boil the Chips and Sugar; 


when wet, to a Candy, till the Sugar 


be almoſt conſumed: Lay them thin 
on Plares,- tondey, | 


_y 
— ** n 8 — 2 . 


llelly of Currants. AF 


T4 KE your Currants and ſtrip 
them from the Stalks into a Gally- 
pot, which Pot you muſt put into a 
Kettle of Water over the Fire till they 
be enough; ſtrain them through a 
Flannel Jelly-bag, but don't ſqueeze it; 
add to the Liquor its weight in double- 
refin'd Sugar, boil both up for a quarter 
of an Hour very gently, then put it 
into Glaſſes. | 


9 e — — 2 


Apricock Chips. 
u Ke e eee en deere 
AKE the weight of the whole 


Lo 
4. 


| . -4 Apricocks in double-refin'd Sugar, 


then ſlice them the long: way, but don't 
pare them; hail your Sugar to à thin 
in. Candy, 


* 


A Cullection of Recerpts;. $8 
Candy, then put the Fruit in) and let 
them ſtand on the Fite till ſcalding- 
hot; lay them thin on Plates, and ſet 
them in the Sun to dry, hen they have 
lain one Night in the Liquor. 


T1 _ —_— the. 
— 


O ag pound of Apricocks, before 
þ - they pou — 4.3 owed, take 
a pound and a quarter of double-re- 
cocks, and have your Sugar ſinely beat; 
* pare them, lay ſome Sugar under 
and over them: When the Sugar is 
pretty well melted, ; ſet them on the 
Fire and boil! them; keep ſome Sugar 
out to ſtrew on them in the boiling, t 
keep their Colour; and as the Scum 
riſes, te it off very elean, and ſome- 
times turn them with the Ladle, as yo 
ſee occaſion: When they are tender, 
put them into Glaſſes. Add to your 
Syrop a quarter of a pint of Pippin- 
liquor, and the weight of it in Sugar, 
and let it boil a-whitle ; put it to your 
Apricocks: Let your Fire be W 3 
a> SOT  - 


* i 


82 A Cullection of Receipts. 
for the ſooner any White Sweet - meat 
N — the better. Lou 
may let the Liquor run through 2 
| Jelly-bag, if you would have it deli- 


cately Clear. i 


— —— — — 


Prawlins, or Fry d Almonds. 


A K E a pound of the beſt Fordar- 
Almoads, rub them very clean 
from the Duft: Take their weight in 
Loaf Sugar, wet it with Orange: flower- 
Water, and boil it to a Syrop; then 
throw the Almonds into it, and boil 
them to a Candy, conſtantly ſtirring 
till they are dry; then put them into a 
Diſh, and take away the looſe Bits and 
Knobs which will be about them: Put 
the Almonds again into the Preſerving- 
n, and ſet them on a — "rl 
e of their Oil comes from then into 
the bottom of the fan. 
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Ty | A422 ot 122 1\ þ 1085 nt 
"a Proſe erve Orange-Flowers. a 
e 0 u 11 Met Yat 
Picx 'the 1 and little 

ranges and Stalks apart, bell. che 
Flowers in clear Water *till they are 
tender; boil the little Oranges and 
Stalks alſd in ſeveral Waters, till the 
Bitterneſs be quite gone ? To a pound 
of Flowers take three pounds of double- 
reſifd Sugar, wet the Sugar Wich 
Water, and boil it to a Syrop; then 
drain the Flowers from thei Water, 
and put them into the 8yrop, boil ſy 
+ ls and Put gar into err mary 1 


* ' Tr. & 4 


, Þ + Rr - 4 "TIS. Bs 1 * — 4 — = 4 
— Nr ens * l T 44S 
4 bf „ 1 e 1 0 
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Sue 1 Oran wb 3 


4 pound of Flowers take; Gow 
0.2m of double- refined Sugar; 
45 your Sugar in Water, and lay it in 
the Preſerving- pan to melt; pick the 
out-fide Leaves off; boil the Flowers in 
Water till they are tender, and drain 
Foe Well: While they boil, you muſt 
our diffoly'd Sugar. on the Fire, and 
bord it to a thick Aw and be ſure 
G 2 to 
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2 let it ſtand to be cold, before you put 

in your Orange-Flowers; drop them 
nicely on Plates, in round Cakes, and 
dry Den! in yu hot Sun, or a Stove; 2 


* „ — — —_— 
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4 vory 3 way to make con 
. terye of Roſes. | id 


N 1 * 
4 : of 5 
F '» 


Roſes, with Red-roſe-Water, 


as nch as you think will boil the 


AKE a Hrong Infuſion! of Red 


Quantity you intend to make; then 
take the freſh Buds of Roſes, and clip 


off all the white and withered Leaves; 


rnd 


and boil theſe Buds in the infuſed 


Liquor, as ſoft as may be, till they are 
very tender, and as Red as they were 
at firſt; then take them out, and 
weigh them, and put twice the wei * 
of Double-refin'd Sugar, and boi 

again, with the Sugar, as faſt as cn 
be, *till it Jellies; ' when you take it 


out, you may add either Amber, Pearl, 


ww 


Coral, Gold, or Spirit of Vitriol; theſe 
laft Additions; areas well made; when 


tis 5 1 "ecaulay tis good for many 
_ Diſtem- 


| + 
*. ff # * wi . 
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Diſtempers, and they may be re to 
the Docalign.. i tir) 


«7 i 


* 5 


— — 
\ * ; 


4 en . 


3 Fe. . 1 


4 Powder for Digeſtion. S 


AKE a very lar Nutinies, the 
T ſame weig ht 1 ** the ame 


weight in Anjleds, and the weight 
of all the Ingredients of Angelica- 


ſeeds; bake all theſe in the middle of 


a ſmall brown Wheaten-Loaf; when 


tis enough, take out the Spice and 


Seeds, and beat them to a very fine 
Powder; with Powder of Crab's-E 'ES, 
and double-refin'd Sugar, of each a like 
quantity, enough to make the Po der 
Palatable; take as much as will lie on 
a Shilling, after every Meal. I have 
known it wonderfully relieve a windy, 


ſour, weaken'd Stomach; it muſt be 


continued a Month or two.” 
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To Ey thy Sang of Powe 


_IAKE the beſt treble-refin'd Su- 


$f cen off break it in Lumps, 
dip them piece by piece in Water; 
ut them in a Silver Sauce-pan, or 
aſon, melt them gver the Fire; when 
it jult boils, ſtrain ix through a Muſlin, 
and ſet it on the Fire again, and let it 
boil, Lad b EE | in Hairs, 1 95 you 
may ſee Dy ung up your Spoon; 
then put in the Flowers, of any Sort, 

and ſet them in Cups, or Glaſſes, 3 
when tis of a ar Candy, break. it 
N 78 and lay it as high as you 
Wk it in a Stove, or 3 

fo ol 0 _ Sa Fo. 


FE 


_ Thick Ginger-bread. 


A pound and half of Flower, takes 
up one pound of Treacle, almoſt 
as much Sugar, an ounce of beat Gin- 


two ounces & Carraway-ſeeds 
our ounces of Citron, and Lemon-pee 


Candy'd, 


71 >. 
FF u—_ 
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Candy'd, the Lolks of * Eggs; 32 


our Sweet - meats, mix all; and bake 
it in large Cakes, on Tin- plates. 


— 


Wafers, 


D RY 1 your enn * PP it into 
a thick Batter with Cream, put in 
Mace very fine beat, a little Sugar to 
your Taſte ; Butter your Irons, and let 
them be hot, then put in a Tea ſpoon· 
ful of the Batter; ſo bake them with 
care, and roll them Mt the Iron, on a 
imall GET 17 g 


— tO. 
1 118 tt. Aa. Aa. ai A. ** „ * 
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4 = Sort of ERP Cakes. 


T A pound of new Butter, _ 
Eggs, leaving out two Whites ; 

then = it together with your Hand, 
*till the Eggs are perfectly mixt in the 
Butter; to this put one pound of Loaf. 
Sugar fiſted, a pound of fine Flower 
dry'd, half a pound of Currants, à lit 
tle beaten Mace, mix all together; 
| G 4 Butter 


88 A ection of Receipts. 
Butter the Pans; fill and bake them in 


an Oven that won t. NON 4 OOO. 
Paper. 1 


4 Carraway-Cake , without It 1 , 


. 


PAKE five ound: of Flower, and 
four pound of Sin 8 Su- 
gar beat, an finely ſifted, mix this 
with a pound and half of . — 
ſeeds; to this Quantity, you muſt take 
four pound of Butter, Which muſt be 
work'd in eight ſpoonfuls of Orange- 
flower-Water, till *tis perfectly mix'd, 
and looks like Cream; break twenty 
Eggs, but half of the Whites, beat 
them well; and in beating, add fix 
ſpoonfuls of Sack, ftrew in the Flower, 
Sugar, and Seeds, by little and little, 
into the Eggs and Butter, with a 
pound of Candy'd Citron, Lemon and 
Orange- peel: Let the firſt fierceneſs 
of your Oven be over, before you put 
the Cake in, for fear of ſcorching; for 
the Oven muſt be hot, and you muſt 
keep: wrating 22 Cakes till it goes 
into 
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into the Hoop, which Friar: be * a 
the Oven is ready. 


— 
— 
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An excellent Plumb Padding: 


Tau one pound of Suet, ſhred 

very ſmall and ſifted, one pound 

of Raiſons ſton'd, four ſpoonfuls of 

Flower, and four ſpoonfuls of Sugar, 

five Eggs, but three Whites; beat the 

Eggs ith alittle Salt: Tie it up _ 
1 it four Hours at an 


4 ne 


*** A 


i. 
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To make Stone Cream. 


AKE a pint and half of thick 
Cream, boil in it a blade of Mace, 
and a ſtick of Cinamon, and fix ſpoon- 
fuls of Orange-flower-Water, ſweeten 
it to your Taſte, and boil it till thick; 
then pour it out and keep it nn till 
tis almoſt cold; then put in | 
ſpoonful of Runnet, and put into _ 
Cups or Glaſſes : Make it three or four 


Hours before: you uſe it; tis good. 7 
b 70 


90 
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To make Cracknels. 


O a quart of Flower, take a 

pound of Butter, half a Nutmeg 
grated, the Yolks of four Eggs beat, 
with four ſpoonfuls of Roſe- Water; 
the Nutmeg and Eggs into the 
lower, and wet it into à ſtiff Paſte, 
with cold Water; then roll in the But - 
ter and make them into ſhape; put 
them into a Kettle of boiling Water; 
when they ſwim, take them out with 
a Skimmer, and put them into cold 
Water; when they are harden'd, lay 


them out to dry, and bake them on 
Tin-plates. . 


1 % 


— — — —— 


A very good Seed: Cake. 
AKE a quarter of a'peck of fine 
1 Flower, and dry it before the 
Fire, with three quarters of a pound of 
Sugar, beat a quarter of a- pound of 
Almonds, to keep them from Oiling, 
pour in two ſpoonfuls of Orange- 
flower- Water, as you beat 9 
t 


4 
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this with the Flower and Sugar, put 
in the full weight of a pound and half 
of Butter; rub in one half dry, and 
melt the other in a full pint of Cream; 
before you begin to mix, put a pint of 
good Ale-yeaſt, to half a pint ok Sack, 
and let it riſe before the Fire; let your 
Butter and Cream juſt melt over a 
gentle Fire, and when *tis pretty cool, 
make a hole in the middle of your 

lower, and pour in the Cream and 

utter, the Sack and Yeaſt, with nine 
Eggs leaving out four Whites; beat 
and ſtrain your Eggs, and mix all well 
together, and ſet it to the Hire to riſe ; 
When *tis ready to put into the Hoop, 
mix in a pound and half of ſmooth Car- 
raways, with half a pound of Citron, 
Orange and Lemon-peel Candy d; cut 
this in long bits, and ſtrew it in the 
middle of your Cake: You may put 
more Sweetmeats, and Ice it, if you 
deſire it very rich. 


1 z 2 Coleen 7 * | 
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Tint a quarter. of a ber O 
Flower, put to it half a pound 
of Sug ar, and as much Carraways, 
ſmooth or rough, as you like; mix 
theſe and ſet them to the Fire to dry, 
then make a pound and half of Butter 
hot over a gentle Fire; "ſtir it often 
and add to it near à quart. of good 
Milk or Cream ;. when the Butte is 
melted. in the Cream, pour it into the 
middle of the Flower, and to it pour 
4 little Sack, and full a pint and half 
_ of ver good Ale-y yealt; let it ſtand be- 
fore the Fire to 825 before you lay 
them on Nr 2.5 in-plates to bake, "ii 


4. 
88 191 
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 AKE ſix Eggs, boil 3 ve- 
ry hard, and ſhred them ſmall; 


"IE. 
4 DI 191 - 

9 * 
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ſhred the double quantity of good 
Suet very fine; put Currants neatly 
waſh'd and pick'd, one pound or more 


if your Eggs were large; the Peel of 
one 
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one Lemon very: fine ſhred, half the 
uice, and five r ſix ſpoonfuls of Sack, 
ace, Nut! Sugar, and ad little - 
Salt; Candy d Citron, or Orange peel, | 
if you \ would have them rich. 


— 2 ow 
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An Rt rdnary Plumb: Cake, 
7 294/30 20 W 403,44 4” | 
Takx ſeyen pound of ow: | 
and two pound 4 N half of Butter; 

put the Butter; i into the Flower; ſeven 
pound of Currants, and two lar Nut- 
0 with half an ounce of Mace, 
. of an ounce of Cloves, 

al finely beat and grated one pound 
Sugar, ſixteen Eggs, leaving out four 


— 


Water; 25 don' t let them be al, 
15 72585 N put e 


with 
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witli a Paſte under it to ſive the bot- 
tom. This was given by one of the 
niceſt — in 1; 5 is 
as 9 as ever was 1 de. 


1 ; EF > * 
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 keing for the Cake, . 


13 E the Whites 2 five | Eggs, 
L up to à froth; and 


of Double-refit'd 8 Sugar ied, 
Aa ape Tg Ambergreeſe, and three 
ſpoonfuls of Orange-flower- Water; 
Whip it all the while the Cake is inthe 
Oven; when it comes out of the Oven, 
Ice it; but ſet it in no more: Leave 
out the — 11 it bs offenſive.” 


251 IV 
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Lemon or + Chocclate Pufe, 


I. AKE half a pound of Des: 
refin'd Sugar, finely beat and 

lifted, grate — it the yellow rind of 
2 very fair large Lemon; then Whig 
up the White of an Egg to A froth, and 
wet It with this orb, till tis as ſtif 


as 


. - 
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as good working Falte, lay. it on Fa- 
s and babe it in a very fow Oven; 

y ſome round and ſome long: If you 
make Chocolate, 8 rs} an ounce 
as you did the Pe 1 03-1916 v/ 0 
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Almond Puffs. 


B E AT two ounces of blanch'd Al. 
monds, with ' 2 quarter of a pint 
of Orange: flower- Water, and ſiſted 
Sugar, till they are fine; whip up the 
Whites of three Eggs, and mix them 
with Almonds, Sugar, and Orange 
flower Water; then add as much ! 
Sugar, as will make it into Paſte; lay 


—_ ly -” a - 


2 


n in Cakes, and bake it in a cook 
ven. imer 5 Os 95” muy 
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Te Right Dutch - Wafer. eud 
e  JQ1tL COL, 2011521 $114 OSV (16 111 
AER four Eggs, and bear chem, = 
very well, then take a g | 
ſpoonful of fine Sugar, one Nutm 
grated, a pint of Cream, and a poun 
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of Flower, a pound of Butter melted; 
two or three ſpoonfuls of Roſe- water, 
and two good ſpoonfuls of Yeaſt ; mix 
all well together, and bake them in 
your Wafer-tongs on the Fire. For 
the Sauce, take grated Cinamon, Sack, 
5 _ melted Butter, {weeten'd to your 
Taſte. 
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FAKE eight ounces of Apricock- 
1 Kernels, or if they cannot he had, 
Bitter-Almonds will do as well, blanche 
them, and beat them very ſine with a 
little Orange · flower - Water, mix them 
with the Whites of three Eggs well 
beaten, and put to them two pounds 
of ſingle- refin d Sugar finely beaten and 
ſifted ; work all together, and 'twill be 
like a Paſte; then ay It. in little round 
Bits on 'Tin-plates flower'd; ſet them 
in an Oven that is not too hot, and 
they will puff up and be ſoon baked. | 
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4 N 
TAK E the Whites of fix Eggs, and 
- beat them to a Froth ; Ky alſo 
half a pound of Almonds, blanch and 
beat them with the Froth of the Whites 
of on Eggs as it riſes ; then take the 
Yolks, with a pound of fine Sugar, beat 
theſe well together, and mix your Al- 
monds with your Eggs and Sugar; 
then put in à quarter of a pound of 
Flower, with the Peel of two Lemons 
4 and ſome Citron finely ſhred; 
ake them in little Cake · pans in a quick 
Oven, and when they are colour'd, 
turn them on Tins, to harden the Bot- 
toms; but before you ſet them in the 
Oven again, ſftrew ſome double-refind 
Sugar on them . findly ſifted. Re- 
member to Butter your Pans, and fill 
them but half. q | 


» 
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Pancakes, very Good. 72 Fr 

AK E a pint of thick Cream, 

＋ three ſpoonfuls of Sack, a0 Kot 
a pint of Flower, ſix Eggs, (but three 

Mr” 'H (Wies) 
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98 AColletkion of Receipts. 
— one 2 Nutmeg, a quar- 
ter of of melted Butter, a 


very litle Salt, and ſome Sugar; 3 iry 
ALI RAFT . 


* 

* 

} 2 
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* 1 Ao male Good Fritters. 


Mͤix half a pint of good Cream 
very thick with Flower, beat ſix 
Eggs, . out four Whites, and to 
the Eggs put, fix ſpoonfuls of Sack, 
_ ſtrain them into the Batter; put 
in a little grated Nutmeg, Ginger, and 
Cinamon, all very fine, alſo a little Salt; 
then put in another half pint of Cream, 
and beat the Batter near an Hour: pare 

and ſlice your Apples thin, dip every 
Piece in- the 1 and throw FOO 
in a Nef bailing L Tard 


N 
ax ad 4.4 * * 


ed. 
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4 Spinnage-Tart, very | Good. 


AKE fix bandfuls of -Spinnage 
* Waſh it clean, and dry bene 


clean from Stalks, and 05 hard Rib 


* 


4 42. 11 ir E that 
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that goes up the middle of the Leaf, 
ſhred it extremely fme as tis poſſible 
to be; put to it a pint of grated Bread 
the lighteſt you can get, a pint of very 
thick Cream, nine Eggs, (but four of 
the Whites,) three ſpoonfuls of Orange- 
flower-Water, a little Salt, and Sugar 
to your Taſte; it ought to be pretty 
ſweet: If with your Orange-flower- 
Water you beat up two ounces of 
blanche Almonds, tis an incompata- 
ble addition to the Taſte. Garniſh the 
Brim. of your Diſh with Paſte, and lay 
Slips..craſs the Top. Thus you may 
make,Couſlip:Tart ; but that being not 
ſo Juicy, will bear beating in a Mortar. 
Heat it with Care before it be put it 
into the Diſh. „ HD et ne, 


Fe 1 
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An Almond -Tart, very Good. 


O half a pound of Almonds blanch'd, 

and very finely beat with Orange- 
flower · Water, put a pint of thick Cream, 
two large Naple-Biskets grated, and 
five Volks of Eggs, near half a pound 
of Sugar; put all into a Diſh garniſh'd 

. H 2 with 


100 A Collection of Receipts. 
with Paſte, and lay Slips in Diamonds 
croſs the Top; bake it in a cool Oven, 
and when it comes out ſtick Slips of 
Candy d Citron in each Diamond. 


A 2 3 
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J Preſerve Golden Pippins, 
..__ . the beſt Way. 


TAK E to a pound of Apples a pound 
T of Jouble-refin'd 80 and a pint 
of clear Spring- Water, ſet it on the 
Fire; neatly pare the Pippins, and take 
out the Stalks and Eyes, put them into 
the Sugar and Water, cover them cloſe, 
and let them boil as faſt as you can half 
2 N of an Hour; then take them 
off a little to cool; then ſet them on 
again to boil as faſt and as long as they 
did before; do this three or four times, 
*till they are very clear: Cover them 
very cloſe, till you make the following 
Jelly for them. . * chal 


Codlin or Pippin, Jelly. 
LICE a pound of Codlins or Pippins 
into a pint of clear Spring- Water, let 
them boil till the Liquor takes . 0 
1 | 2 | Alte 


A Collection of Receipts. 101 
Taſte of the Fruit; then ſtrain it out, 
and to a pint of this Liquor take a pound 
of double-refin d Sugar bord to Sugar 
again; then put in your Codlin- liquor, 
boil it a little together as faſt as you 
can; then put in your Golden-Pippins, 
boil them up faſt for a little While; 
juſt before the laſt boiling, ſqueeze in 
the Juice of a Lemon; boil it up quick 
once more; take great care they do not 
loſe Colour: Take the Pippins out, 
and put them into the Glaſſes with 
the Jelly. This is the moſt grateful 
Way that ever was invented to Pre- 
ſerve them. Me att 58 
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To make Raiſon Elder-Wine. 


AK E fix gallons of Water, and 
boil it half an Hour; and when 

tis boil'd, add to every gallon of Wa- 
ter five pounds of Maliga-Ra iſons ſhred 
ſmall; pour the Water bolling- hot 
upon them, and let it ſtand nine Days, 
ſtirring it twice a Day: Boil your Ber- 
ries as you do Currants for felly, and 
ſtrain it as fine; then add to every gal- 
H 3 loa 


0 % 
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lon. of Liquor a pint of Elder - berry-· 
Juice: When you have ſtirr'd all well 
together, ſpread a Toaſt on both ſides 
with Yeaſt, let it work a Day and a 
Night, then put it into a Veſſel, which 
be ſure to fill as it works over; ſtop it 
cloſe When it has done Working, till 
you are ſure tis fine, then bottle it. 


* , 4 Fo 7 ' ' w * » 7% A 2 $ 2 W355. } 
.. Another, very Wholſome, 
BR 4 & . 221 


T O every gallon: of pick'd Elder 

1 berries. put a full gallon of Water, 
boil them together till the Berries are 
tender, then ſtrain it off through a fine 
Sieve; let what will run through, but 
don't preſs the Berries; to every gallon 
of the Liquor put two full pounds of 
good Licbon-Sugar: This ſort for pre- 
ſent Drinking. What you deſign to 
keep ſome Years, muſt have two pounds 
and a half of Sugar; boit the Liquor 
and Sugar together, and ſcum it clean 
in the boiling as long as any will riſe ; 
When cool, work it with Yeaſt for 
a Night and a Day; put it into the 

Veſſel, and when it has done working, 
ſtop, it cloſe for five or {ix Months; 
| Bottle 


- 
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Bottle it then, if fine. This ought to be 
the conſtant Drink for all-Gouty People : 

If well boiPd and workt, it never fer- 
ments in the Bottle or Stoma. 
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LEA N the Quinces with a coarſe 
Cloth, then grate them on large 
Graters; then ſqueeze them through a 
Linen-Strainer, to clear it from the 
groſs thickneſs; then ſqueeze it through 
a Flannel-Strainer, to clear it from all the 
— that remains: — 
of this Liquor put two 8 0 E 
— ler it diſſolve, and pour it 
off ſeveral times, as it ſettles to the 
bottom; do this a Night and a — : 
When tis fine, put it into your Veſlel, 
but don't ſtop it down for a Week, nor 
Bottle it in ſix Months; then you may, 
if tis perfectly fine; if not, draw it into 

another Veſſel, and ſtop it up again. 
Be ſure to put all Engliſh Wines into 
cool Cellars. r Ama $ 


„ Orange- 
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Oran ge wine 5 


To fix gallons of Spring: Water _ 
twelve pounds of ſingle-refinꝰd 
Sugar, the Whites of four — well 
beaten, put theſe to the Water cold; 

then let it boil: three-quarters of - an 
Hour, taking off the Scum as faſt as — 
riſes: Wlien tis cold, put in fix f. 

fuls of Yeaſt, and fix ounces of Syrop o* 
Lemon, beaten together; put in alſo 
the Juice and Rind of fiſty large 

Oranges thin pared, that no White 
part nor any of the Seeds go in with 
the Juice, which ſhould be ſtrained: 

Let all this ſtand two Nights and two 
Days in an open Veſſel, or large Pan, 
then put it into your cloſe Ve el, and 
in three or four Days ſtop it down: 
When it has ſtood three Weeks thus, 
draw it off into another Veſſel, and 


add to it two quarts of Rheniſh or 


White-wine; then ſtop it cloſe again, 
and in a Month or Six Weeks*twill be 
fine enough to Bottle, and to drink 1 in 
a a after. 


Bi r ch- 
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Birch-Wine, as made in Suffer, 
PAKE the Sap of Birch freſh 
1 drawn, boil it as long as any Scum 
ariſes; to every gallon of Liquor put 
two pounds of good Sugar; boil it half 
an Hour, and ſcum it very clean; when 
*tis almoſt cold; ſet it with a little Yeaſt 
ſpread on a Toaſt ; let it ſtand five or 
{ix Days in an open Veſſel, ſtirring it 
often; then take ſuch a Cask as the 
Liquor will be ſure to fill; and fire a 
large Match dip'd in Brimſtone, and 
put it into the Cask, and ſtop in the 
Smoak, till the Match is extinguiſh'd, 
always keeping it ſhook, then ſhake out 
the Aſhes, and as quick as poſſible pour 
in a pint of Sack or Rheniſh, whi 

Taſte you like beſt, for the Liquor re- 
tains it; rince the Cask well with this, 
and pour it out: Pour in your Wine, 
and ſtop it cloſe for ſix Months, then, 
if*tis perfectly fine, you may bottle it. 


Black- 


%\ 
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Black Cherry-Wine. 


OIL. fix gallons of Spring-Water 
one Hour, then bruiſe twenty-four 
pounce of Black-Cherries, but don't 
break the Stones; pour the Water boil · 
ing · hot on the Cherries, ſtir the Cher- 
ries well in the Water, and let it ſtand 
twenty-four Hours; then ſtrain it off, 
and to every gallon put near two 
pounds of good Sugar, mix it well with 
the Liquor, and let it ſtand one Day 

longer; then pour it off clear into the 
Veſſel, and ſtop it cloſe: Let it be 
very fine before you draw it off into 
Paal n hol dl wt: is 
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Sage - Wine, very Good. 


Fo twenty-eight pounds of Malaga- 
FT 3 and ſhred, have 
twenty-eight quarts of Spring-Water 
well boiPd, but let it be cool as Milk 
from the Cow before you pour it on 
the Raiſons; then put in half a Bae! 
0 
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of Red - Sage groſſy ſhred ; ſtir all to- 
gether, and let it ſtand ſix Days, ſtir- 
ing it very well every Day, and cover 
it as cloſe as you can; then ſtrain it off, 
and pour it into your Veſſel; it will 
ſoon be fine, but may add two 
quarts of Sack or White. wine to fine it: 
Raiſons of the Sun will do as well as 
Malaga, if they cannot be hac. 
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Cherry-Wine, as in Rent. 
| 1 : 4 fs | 1%; [ 


WI E N your Red-Cheries are full 
ripe, ſttip them from the urge | 
and ſtamp them, as Apples, till the” 
Stones are broke, then put it into a 
Tub, and cover it up cloſe for three 
Days and Nights; then preſs it in a 
Syder-preſs, and put your Liquor again 
into a Tub, and let it ſtand cloſe cover'd 
two Days more; then take off the 
Scum very carefully, for fear of jog- 
ing, and pour it off the Lees into an- 
other Tub, and let it ſtand to clear two 
Days more, then ſcum and pour it off, 
as before. If your Cherries were full 
ripe and ſweet, put only a pound = T 
a Ha! 


1 . 


x . * 
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a half of good N to each gallon of 
Liquor; ſtir it well together, and cover 
it-cloſe; and ſtir it no more *till the 
next Day, then pour it carefully off the 
Lees, as before; let it ſtand again, and 
do the fame the next Day into the Veſ- 
ſel you keep it in: Lou may repeat this 
oftner, if you ſee the Lees are groſs, 
— NE to make 8 When tis 

ettled, ſtop it up *till ſeven or eight 
Months are paſt 2 if 'tis pers 
fine, bottle it; if not, draw it off into 
another Veſſel, and ſtop it up as much 
longer: Twill keep Seven Tears, if 
Bott lid fine, and had not beſt be drank 
till tis a Tear old. Our Enxgliſh Wines 
want only Age, to equal, if not exceed 


all Foreign Liquors. 


th. 
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Raſberry-Wine, very Good. 
- Fas . 


O quart of Fruit, you muſt 
pour, boiling-hot, a quart of Wa- 
ter; cover it very cloſe, and let it ſtand 

twenty- four Hours; then ſtrain it, and 
to three quarts of 1 put two 
pounds of good Sugar; ſtir it n 
| and. 
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and ſpread a Toaſt with Yeaſt; ſet it 
to work, and pour it off the Lees; put 
it into your Veſſel, and when it ha: 
quite done 2 ſtop it up: If 
"tis fine in fix or ſeven Months, you 
may Bottle it, and keep it a Year 
in Bottles. Fn) 
Note, You muſt at firſt watch all 
Wines: And if you find them Fret, 
continue to Eine them off the Lees 
every Day, for ſome Time, as faſt as 


8 —— — — — 2 is 


SS” _— * 
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White Mead, very Good. 
O every gallon of Water put a pint 
1 of Honey and half a — of 
Loaf-Sugar ; {tir in the Whites of Eggs 
beat to a Froth, and boil it as long as 
any Scum ariſes: When 'tis cold, work 
it with Yeaſt, and to every gallon put 
the Juice and Peel of a large Lemon: 
ow it up when it has done working, 


To 
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15 "hit Abit Wine,” 
_Iucomparable. «9b gi 


Fo. two alone of Spring Water 
take eight pounds of ripe Apri- 
cocks, ſlice por into the Water, . 
add to both five pounds of Loaf- Sugar; 
| let all boil, and be 7 jor ſcum'd as faſt 
as it riſes, but let it boil ſome time be- 
fore you begin to ſcum; take your 
Scum off into a clean Sieve, and ſet it in 
a Pot, to fave what Liquor comes from 
it: When the Wine is clear as you can 
make it from the Droſs of the Sugar, 
pour it hot upon the Kernels, which 
muſt be wth x „and put, with the 
Shells, into the Pan you deſign the 
Liquor to cool in; ſtir it 12 and 
cover it till cool, then work it with a 
Toaſt and Yeaſt; and in two or three 
Days, when tis ſettled, fine it off into 
your. Veſſel; let it work as long as it 
will: When. it has done working, pour 
in a Bottle of Rheniſh or ſmall White- 
wine, and ſtop it up for ſix Months; 
1 if very fine, Bottle it, and keep 
it a Twelve-month longer. 
Damſon- 
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Damſon- Wine. 
Te every gallon of Water put two 


pounds and a half of Sugar, which 
you muſt boil and ſcum three-quarters. 


of an Hour; and to every gallon put 
five pints of Damſons ſtoned; let them + 


boil till *tis of a fine Colour, then ſtrain 
it through a fine Sieve ; work it in an 


open Veſſel three or four Days, then 


pour it off the Lees, and let it work in 
that Veſſel as long as it will ; then ſto 

it up for fix or eight Months, when, if 
fine, you may Bottle it : Keep it a Year 


or two in Bottles. 


. Cowllip or Marigold-Wine: 


T O every gallon of Water take two 
X pounds and a half of Sugar, boil 


this an Hour, and Scum it very well, 


and pour it boiling- hot upon the Yellow 
Tops of either ſort of Flowers: To 
every gallon of the Liquor put half a 
peck of Flowers nicely cut ; let this ſteep 
all Night, and to each gallon ſqueeze-in 
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two or three Lemons, with a piece of 
Peel cut thin: When theſe have ſteep'd 
a Night and a Day, work it with a 
Toaſt and Yeaſt: When you put it in 
your Veſſel, pour it from the Settle- 
ment; and when it has work'd as long 
as it will, pour into every gallon one 


ine in ſix Months, you may Bottle it, 
but *tis beſt to drink at three or four, 
Years old. Either Sort is Cordial, 
Wholſome, and Pleaſant. 15 


. 
LAT: 


I 


5 4 . ” 
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Th » Improve Syder, | and make it 
perfectly Fre. © 


HEN *tis firſt made, put into a 
| Hogs-head (ix ounces of Brimſtone 
in the Stone to Colour it; put a gallon 
of good French-Brandy highly tinctur'd 
with Cochineal ; beat one pound of 
Allum, and three pounds of Sugar- 
candy fine, and put it in when you 
ſtop it up: When *tis fine, Bottle it, 
which will be in fix Months, This 
great Secret is ſucceſsfully praQtis'd by 
the Herefordſhire Artiſts. 


\ 


int of Rheniſh or White-wine. If tis 


& - ob 


Ad, of mene, 1 10 


STi *x O15 177 | 112; ts _ in 
15 make Beer 5 Wide, or "iy 
ol ee Fine. i 80 


-3 


851 our Veſſel on two 4 the * 
iT x leng th of the Barrel, and lay 


upon theſe 3 a large quantity of 
Bay- ſalt, ſo that the Barrel may be 
fix d in the Salt; let it ſtand thus one 
Fortnighit, and 2twill be perfectly Fine, 
tho? full of groſs: Lees before. This 
certainly chars any Laquor better than 
Iſinglaſs, and is neater, becauſe tis 
only laid to the Out ſide of the Veſſel. 
Pray try. before you deſpiſe. it, and lay 

a little under any made Wines at firſt; 
for if they Fret before they _ the 
Wine is never Good. 91177 


. * 2111 (0. LH 9 10 a 


$4613 bas 
425 l Milk Punch | 

30 14 lige Menn 

0 two quarts of Water put t two 

quarts of good Fronch-Brandy, a 

du and a half of Lemons, three- 

quarters of à pound of double-refin'd 

Sugar, and three * of New Milk; 
mix 
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minx all = yn and ftrain it through 
a 7 85 put it up often, till it looks 
perfectly Weisse and ne "You muſt 
make 8 a Day or two before you uſe it; 
or it will not keep long Bottled. 


oY 8 * 
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To; make Strong Mead.” 


Yfour gall ons of Water vt Ghteen 
pounds of Honey; beat the Whites 
of four Eggs, ſtir then in with the 
Honey till it be all melted; ſcum it well 
as long as it boils, and beoſure-i it boil 
an Hour and a half: If you like the 
Taſte, you may put a ſprig of Roſe- 
—_ in the boiling. : When it is cold, 
work it with a Toa ſpread with Yeaſt; 
and when you put it into the Veſſel, 
hang therein one Nutmeg, the weight 
of that in Mace, and the fame quantity 
in Cloves, with | four Races of Ginger, 
in a bit of Mullin; the Spice muſt be 
beaten; put in che Peel of two Lemons. 
When it has dane working, ſtop it up, 
and let it Rand: ſox Months W 1 
78 . 0. IG 542 8 4 4; © 
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10 make Goole deny Mie. uf 


4144 . 


To four pound of 8 
ripe put a quart ater, an 
every gba of Water put four pound 9 
Sugar; bruiſe the Gooſe-berries well, 
and let them ſtand in the Water two 
Days, ſtirring it twice or thrice a Day, 
and then ſtrain it through a fine Hair- 
bag; then put in the Sugar, and ſtir it 
very well till it is melted : When it is 
well mix'd, cover it, and let it ſtand a- 
while; then ſtrain it through a Flannel 
Bag into the Veſſel: When it has done 
working, ſtop it cloſe; and let it ſtand 
fix W s, or two Moriths, and bg fine, 
Borne \. 
—_ of Braſs muſt be ved abo 
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To make Eider flower Wine. 
IQ twelve 4 of Water put 
thirty pounds of ſingle Loaf Sugar, 

boil it *till two gallons be waſted; ſcum- 
ing it well; let it ſtand till it be as 
| 12 cool 


— 


1 
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cool as Wort; then put two or three 
ſpognfuls of Yeaſt ; When it Works, put 
in two quarts of Bloſſoms, pick d from 
the Stalks, ſtirring it every Day till it 
has done working, which will- not be 
under five or ſix Days; then ſtrain it, 
and put it into the Veſſel: After it is 
ſtopt down let it ſtand two Months, 
bo: then, if fine, Bottle it. BE 4 XS 


icy; l TH 
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To make Ratafia. 


1. 0 OR 8 of Brandy pur a 
. quart” of the beſt Orange-flower- 

Water, and a quart - of good French 

hite-wine ; you mult alſo take care 
your Brandy right and good; to 
each gallon' of Brandy you' muſt Uke 
wile put four hundred Apricock- Stones, 
and a pound and a quarter of White 
Sugar- candy; juſt crack the Stones, and 
put them in, Shells and all, into a large 
Battle, which may be very cloſe ſtopt, 
and feaPd down; let it ſtand in the 
Sun for ſix Weeks; take it in every 
Night, and in wet Weather, and ſhake 
it When you take it in, or ſet it out: 
After this is done, you muſt let it 


1003. | S ſtand 
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ſtand to ſettle, and rack it * Wenn, 
n hes 1 1 1 * \"Y 1 10 
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'Cinamon war, very Good: 


1x two gallons of extraordinary. Bra an- 
A dy ſteep a pound of good Cinamon 
7 brulted, there let it lie three or four: 
Days; then put it into your Limbeck, 
with two quarts of Cold-ſtill'd Plantain- 
water; you may draw as much off as 
you put in; and with a quart. of the 
Smalleſt boil up two poun and an half 
of double-refin'd Sugar: When "tis 
cold, mix all — 180 for ns Uſe: 
"Tis a noble Cordial. | 
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100 Cordial Orange Water. 7 


T- AKE three quarts of good Brandy, 
and the Rinds of a dozen and a 
half of Oranges, pare them very thin, 
that none of the White go in, let them 
ſteep in the Brandy three Days and 
N ights cloſe ſtopt ; then take hve gr 


I 3 
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of Bair-Water, and a pound and a half 
of double-refin'd Sugar : Boil this Syrop 
half an Hour, and ſcum it as any riſes ; 
then ſtrain it th a Jelly-bag, and 
let it ſtand till cold; then mix it with 
the Brandy, which muſt be firſt pour d 
from the Peels, and ſettled: en * 
ſor Uf. 
Thus you may do Lowons, which i is 

a e n Cordial. 1 4 


1 * i 
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1⁰ make Citron-Water. | 


"AKE Citrans' 4 re off the 
outward Rinds half a Finger 
chick, ſlice em thin; and take the Ci- 
tron Kernels, {lice them in as you think 
fit; put as much good Sack as will 
cover them over the top; put all into 
a Stone- Jug, and ſtop it very cloſe; let 
it ſtand in a Cellar five Days, then 
diſtil it in a Glaſs-Still ; let it run into 
a Bottle wherein is fine Sugar-candy in 
Powder and Ambergreeſe : Draw off 
- ſeveral Runnings, and mix it as you 
e e 
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AKE a gallon of good Sack, a 
- _ pint of the Juice of Clary, a pound 
of Clary-flowers, as many Clove:July- 
flowers, and half as many Arch-angel- 
flowers, as many Comfry-flowers, and 
as many Flowers of Lillies of the Val- 
ley ; let theſe ſteep in the Sack all Night, 
then put it into a Glaſs-Still ; the ſofter 
it diſtils, the ſtronger *twill be: You. 
muſt have great care to keep in the 
Spirits, by paſting the Still 'every- 
Where; let it drop through a Bag | 4 
good Ambergreeſe upon as much fitted 

hite Sugar-candy as you think will 
ſweeten it. Tis a very high Cordial. 


eee e eee 
To make Spirit of Carraways. 
O a quart of true Spirit of Sack 


T put two pounds of good ſmooth- 
ſugar'd Carraways,” bruiſe them, and 
put them into a Bottle, with a grain 
of the beſt Ambergreeſe; pour the 
Spirit on them, and ſeal the Cork very 
I 14 cloſe; 


\ 


\ 


_ cloſe; ſet it in the Sun for a Month; 
rain it off, and keep it always.cloſe 
ſtopt for Uſe. © One Spoonful does often 
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Cordial Black-Cherry-Water, 


"v4 £1\ EF V 


1 | | 4 very Good Nenn 
T* K E two quarts of ſtrong Claret, 
and four pounds of Black-Therries 
full ripe, ſtamp them, and put them 
to the Wine, with one handful of An- 
gelica, one handful of Balm, and as much 
| Fand half as much Mint, and as 
many Roſemary-flowers as you can 
hold in both your Hands, three hand- 
fuls of Clove-July- flowers, two ounces 

f Cinamon cut ſmall, one ounce of 

Jutmegs; put all theſe into a deep Pot, 
let them be well ſtirred together, then 

cover it ſo cloſe that no Air can get in; 
let it ſtand one Day and a Night; then 

put it into your Still, which you muſt 
alſo paſte cloſe; and draw off as much 
as runs good; ſweeten it with Sugar- 
candy to your Tafte. Tis good in any 

Melancholy, or for the Vapours. 

n PTE A very 
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A very Rich Cherry-Cordial. 5 
AS. 


TAKE a Stone-Pot that has a 
broad Bottom, and a narrow Top, 

and lay a Layer of Black-Cherries, and 
a Layer of very fine powder'd Sugar; 
do this till your Pot is full: Meaſure 
your Pat, and to every gallon it holds 
put a quarter of a pint of true Spirit of 

ine. You are to pick your Cherries 

clean from Soil and Stalks, but not 
waſh them. When you haye thus 
fill'd your Pot, ſtop it with a Cork, and 
tie firſt a Bladder, then a Leather over 
it; and if you fear it is not cloſe enough, 
pitch it down cloſe, and bury it deep in 

the Earth ſix Months, or longer; 5 
ſtrain it out, and keep it cloſe ſtopt for 
your Uſe. Twill Revive, when all 
other Cordials fail. = 
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REC E IPTS., 
2 and Myers 


— 


9 palſey· Wa ter. | ( 


— AE E the Spirits of five gal. 

Flons of the beſt Old Sherry- 
2 KI Sack, diſtill'd in a Limbeck : 

ESI Take Cowlli p-flowers, the 
Flowers of Burrage — Bugloſs, and 
of the Lillies of the Valley, of each 
one handful: Take alſo Roſemary- 
ien flowers, 
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flowers, Sage and Betony-flowers, - of 
each one handful: Take each Flower 


in their Seaſon, and ſo put into ſome 
of the Spirits aforeſaid, in an open- 
 mouth'd Glaſs of near a quart, for that 
will hold them all, with the Spirits, till 
you are ready to diſtil the Water; but 
this, and the reſt of the Spirits, muſt 
be moſt carefully ſtopt till you uſe it: 
Take Lavender - flowers in their Seaſon, 
ſtrip them clean from their Stalks, and 
fill a wide-mouth'd gallon Glaſs With 
them; pour into them the remainder 


olf your Spirits; then ſtop them cloſe 


with Cork and Bladder, (as before) 
and let them ſtand ſix Weeks to digeſt 
in the Sun; then put all together, theſe 
and the firſt ſteep'd Flowers, with all 
the Spirits in both Glaſſes: Add alſo 
Balm, Mother wort, Spike-flowers, Bay- 
leaves, and Orange- leaves, if to be had, 
of each an ounce, cut ſmall, and put 
to the former Flowers and Spirits: 
Diſtil all theſe together in a Limbeck; 
make three Runnings of it; firſt a 
vart Glaſs, which will be —_—_— 
rong; then a pint Glaſs, which wi 
be almoſt as good; laſtly, receive from 
it a pint Glals-full, or as much as runs 
215705 : ſtrong ; 
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ſtrong; for when it runs weak, which 
you may know by its Taſte and Colour, 
which will be Whiter, let it run no 
longer: Put your three — . al 
together: Then take Citron-peel, the 
outeſide Yellow Rind, or Lemon peels 
thin pared, alſo Pine-ſeeds hull'd, of 
each ſix drams ; of Cina mon one ounce : | 
of 'Nutmegs, Mace, - Cardamoms, Cu- 
cubies; and Yellow Sanders, each. 
half an ounce; of Lignum Aloes one 
dram; make all theſe into a groſs 
Powder, putting among them alſo half 
a pound of jujubes new and good, be- 
ing ſtoned, and cut ſmall: Put all 
theſe Ingredients into a White Sarſnet- 
bag, to be hung in the Water afore- 
ſaic: Take alſo of Prepared Pearls 
two drams ; of Prepared Smaragd a 
ſcruple, Amber, Greate, Musk, and 
Saffron, of each one ſcruple; of Red 
Rofes well dried and{weet one ounce : 
Theſe may be put in a little Bag by 
themſelves, and hung in the Spirit, as 
the other: Cloſe it well, that no Air 
gets in, for fix Weeks; then take out 
the Water, and preſs the Bags dry ; 
keep the Water in narrow+- mou Wd _ 
CERYCUE Tope: = on nnnys 


Te 
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Tue Uſe of the Water. . ny 


is fo ſtrong and powerful, that it 
f cannot be taken * but muſt be 
dropt on Crumbs of Bread and Sugar 
by any One, for Prevention: Take it 
— and laſt, and at Four in the Aſter- 
Faſt always before and after it 
i full Hour at leaſt, "Tis of exceeding 
virtue in all Swoonings, Weakneſs of 
oy rt, . n all — 
A xles, to in, an 
* Fit; twill alſo keep all 
old Diſpoſitions off the Liver, re- 
ſtores loſt Appetite, and fortifies and 
ſtrengthens the Stomach ; twill alone 
cure a Dropſy, if taken at. firſt, and 
the Patient 5 kept n Amall _ 
Conling r 8 note, 


1 fete Palſcy-Wa ter. mad? 6 A 
on the Ingreazents. oi tbe ” 


HEN the firſt. Water has run 
Ty what is Strong, there will be 
ſome Small Water at the bottom of the 
Limbeck ; pour it out from the Herbs 
and Flowers, and drain them; put them 

into 
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into a gallon of the beſt Sherry, ſo let 
them ſtand cloſe ſtopt five Weeks; then 
diſtil them, and let it run as long as it 
continues ſtrong; then pour it ng the 
Glaſs where the Sarſnet-bags are, and 
let them be in this ſecond Liquor cloſe 
ſtopt ſix Weeks; then you may uſe it, 
as the former, with Bread: and Sugar : 
For tho' this is not ſo powerful as the 
former, tis too ſtrong to take alone. 
Both theſe are good to ache Outwardl7 
the Part affected with Weakneſs by 
Palſey, and generally helps any violent 
Pains or Aches that any Part is vexed 
with; but becauſe Bathing waſtes | 
moſt, and this ſort is leſs"co ly, they 
commonly __ 2 orcas ot _ . 


4 very ay Snail. Water, for” 


4 Conſumption. | 


A K E half a peck of Shell-Snails, 
wipe them and bruiſe them Shells 
a all in a Mortar; put to them a 
allon' of New Milk; as alſo Balm, 
int, Carduus, unſet Hyſſop, and 
e of each one handful; 8 
0 


* ſ ; 
| 1 
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of the Sun ſtoned, Figs,” and Dates, of 
each a quarter of a pound; two large 
Nutmegs: Slice all theſe, and put 
them to the Milk, and diſtil it with 
a quick Fire in a cold Still; this will 
yield near four Wine- quarts of Water 
very good: You muſt put two ounces 
of White Sugar-candy into each Bottle, 
and let the Water drop on it; ſtir the 
Herbs ſometimes while it diſtils, and 
keep it cover'd on the Head with wet 
Cloths; Take five ſpoonfuls at a time, 
firſt and laſt, and at Four in the Aﬀer- 


— — * _—_—. 88 — — 
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A Good Water for the Spleen ; 


E - AKE four ourices'of Harts-horn, 
one ounce of Catdamoms, one 
ounce of Cinamom, one ounce of Saft- 
fron, two handfuls of Red Sage, as 
much Balm; fteep theſe ' twenty-four 
Hours in two quarts of Sack, or as 
much good Brandy, which you pleaſe; 
diſtil it in a cold Still as quick as you 
can, and let it drop on four ounces of 
1 Sugar- 
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Sugar- candy. feng of mA Whew 
der © C4 
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4 { Good Water 12 the.s Stone... 
. Idas 9 9n er 

DA KE ; quarts of White Thorn 

flowers, /infuſe them in to quarts 

of ſtrong White · wine, with two ounces 

of Nutmeg fliced ; let theſe ſtand two 

Days, then itil ita inna cold Still. 

Drink it with Sugars or Without, 48 Loa 
like -beſR>1101d hos 54010 254 il * 
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4 Drink ak for. any Inward Bruiſe 
or Wound. 


AK E one handfal of eacll of the 
Herbs following, vis. Worm- 
wood, Comfrey, Throatwort, Wood- 
Betony, Plantain, Mug wort, Bone wort, 
Scabicus, Avens, Wild 2 
mony, Bramble-buds, Cinqueſoil, Spea 
mint, Senacle, White - bottle, Ribwort 
Daiſy-roots, Dandelion, Bugs, Hau- 
tliorn-buds': Put to "Hes erbs two 


quarts 


. 


— — 
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quarts of White-wine, and a gallon of 
running Water, and boil it till it be half 
waſted; then ſtrain it, and add to it 
a quart of Honey; let that boil in the 
Liquor ſome time: When, *tis cold, 
Bottle at very cloſe, and keep it for Uſe. 
*T will keep many Years, and is neceſ- 
ſary for all Families; two or three 
ſpoonfuls of it taken Morning and 
Night. Tis really good for Sores, 
Wounds, and Hur 8. Neu or Old, in 
| Men, Women, and Children: Its Vir- 
tues of that kind are too long to men- 
tion: It has broke and brought away 
Inward Impoſthumes * 
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AK Ela quart of Spirit of Sack, 
infuſe in it our ounces of Sarſa pa- 
rilla cut ſhort, two ounces of China 
liced thin, one ouncè of Virginia Snake- 
weed cut ſmall; put all theſe in a to- 
quart Bottle, and ſet it in the Sun, ſnaking 
it twice or thrice a Day, till the Spirit 
be tinctur'd as Yellow -as Gold; then 
clear off the Spirit into — 
— a | an 


— 
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"and put to it eight ounces of Gum- 
Guaice; ſet it in the Sun, as before, 
ſhaking it very often, *till all the Gum 
be diffoly*d, except Dregs, which will 
be in ten or twelve Days; then clear 
it a ſeeond time from he Dregs, and 
put to it one ounce of Natural Balſom 
of Peru; {ſhake it well together, and 
ſet it in the Sun for two Days; then 

ut in one ounce of Balm of Gilead; 

ake all well together once more, and 
ſet it in the Sun for a Fortnight; tis 
then fit for Uſe, and will keep many 
Years. Its Virtues are too long to 
inſert: Tis good to take Inwardly in 
moſt Diſtempers, and proper for all 
Sores or Wounds, by pouring in ſome 
Drops, and binding Lint thereon. 
The Doſe, taken 'Inwardly, is from 
half a ſpoonful to a whole one, in 
Sugar, or any Liquid Vehicle, for Con- 
ſumptions, or any Inward Ulcer: Uſe 
moderate Exerciſe with it. 


* — # 
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n Io ne Asie 71 02 a bar 
An Oyl for any Bruiſe or Wound. 
5 1 1 n 5 


AKE of the tender Tops of the 
Bay- Tree, Red -Sage, Lavender, 
Wormwood, Plantain, Rue, Totmen- 
til, Scabious, Comfrey, Broom, Rape, 
Oſman- royal, Southern wood, Camomil, 
Charity, St. John's- wort, Solaman-ſeal, 
Amber, Roſemary, Adders-ſpear, Gol- 
den. Rod, Herb-Robert, Ground: pine, 
Sanicle, and Bugle, of each one hand- 
ful; ſhred all theſe very ſmall, and in- 
fuſe them in one quart of Oyl-Olive, 
and three pints of Neat-Oyl; ftop them 
cloſe, in a Glaſs Veſſel, and let them 
ſtand ten or twelye Pays in the Heat 
of. the Sun; ſtir them every Night 
when you take them in: After this, 
boil it over a gentle Fire till the Oyl 
is Green; then, {trajo. it clear from the 
Herbs, and add to the; Oyl again, half 
a handful of the.; Bebe before, 
ſhred, with one ounce of Oyl of Tur- 
pentine, One ounce of Natural-Balſom, 
and one ounce of Oyl of Worms : Digeſt 
all in the Sun, as before; boil and 
train it, and keep ffcloſe ſtopt for Uſe. 
It muſt be made in May. 


A Salve 
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A Sulve . the Kings Evil. 


TAE E one pint of the beſt Sallad- 
Oyl, four — of Red-Lead 
finely powder'd, as much White-Lead, 
one ounce of Bees-Wax thinly {liced, 
of Frankincenſe and the beſt Maſtick 
each one ounce, of Burgundy-Pitch two. 
ounces ; let all be beaten; boih the 
Oyl and Leads ſome little time together 
2 a gentle Fire; keep the Oyl ſtir- 
ile you add the Wax; then boil 
theſe together for half an Hour, ſtir- 
ing it conſtantly”: Take it'off che Fire, 
and ſtir it 'till the Heat is abated; 
then add your Maſtick, and keep it 
from the Fire 'till it has done work- 
ing: - Boil it gently again, and put in 
your Frankincenſe, ſtirring it off mere, 
as you Uid' before: Set it on again and 
then add the Burgundy Pitch, as before} 
with Care; then bel all together, till 
it look like Pitch; ſtir it till Cold: 
Leave your Stick in the Middle, and 
the next Day ſet it on tlie Fire to melt 
the Edges; then take it out, and keep ĩt 
in an Oykl-Faper for Uſe. Let the 
1 K 3 Party 


. 
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Party afflicted ſpread a Plaiſter as big 
as the Swelling is, and apply If it ga- 
ther to a Head, and break, aſter you 
have waſh'd the Wound with warm 
Vinegar, apply ſome Lint rolled in an 
equal quantity of the Salve warm'd, 
and Honey; ſpread a Plaiſter of the 
Salve, and when the Corruption is 
out, that will heal it. Tis Incom- 
parable; and fafely may be uſed for 
„ %%% aro) 


A Drink for the Evil. 
T AKE of White Atch-ange 


el two 
handfuls, | of Outlandiſh Sweet 
-  Fennel-ſeed bruiſed one ounce, of Li- 
coriſh one ounce; bout theſe together 
in two Wine-quarts of Spring-water ; 
. top it cloſe till half be conſiimed ; 
When cold, firain it from the®Ingre- 
dients; add to the Liquor two ounces 
of Damask-Roſes: Let the Party drink 
of this Liquor Spring and Fall, five, 
ſeven, or nine Days together, as you 
beſt find it agtee, three times in the 
* __—_ of a pint Firſt and Laſt, 
and at Four in the Afternoon. 
LOO A Drink 


—— — 
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A Drink for the King vil 
and Cancer. _ 


Pa KE Guaiacum one ounce, Sal. 
ſafras, Sarſaparilla, Sharp- 

Dock, and Daiſy-Roots, of each half | 
an ounce; Arch-angel- Flowers, and 
| Millepedes, of each two lar We Sink 
Ground-Ivy, and Herb-Robert, of each 
one handful : Bruiſe and bred, all theſe 
Ingredients, and put them to ſteep 
one Ni bt 1 in three pints of good clear 
New Ale; ftrain it, and drink no other 
Drink for ſis Weeks, Spring and Fall, 
You may doa larger quantity at a time 
for Man or Woman; 7% you muſt not 
infuſe too much at a time, becauſe the 
Herbs are 17 to change it. At the 


ſame time, if the Swellings are painful, 
anoint with 12725 7 N e 25 
follows. 8 


An Ointment 8 150 Swelling gs 
in the Kings-Evil.” 


AK E two als of Tulcs of 
Rue, as much *Sallad-Oyl, beat 
them well together; then ſet it over 
K 4 the 
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the Fire, and let it boil lowly half 
an Hour; add two ounces of : Bees- 
wax, let it boil a little with this: 
Pour it out, and keep it cloſe cover'd. 
Tis an Incomparable Ointment to uſe 
all the time you take the Diet- Drink. 
A Milk Water for Cancer or 
King's-Evil, for thoſe that 
| cannot drink an Infuſion. 


TAKE Roots of Daſies, Burdock, 
1 Guaiacum, Saffafras, Sarſaparilla, 
China, Tormentil, and Hounds-tongue, 
each. two ounces; Selandine, Yarrow, 
Plantain, Herb-Robert, Agrimony, 
Speedwei, Ground-Ivy, and Cinque- 
foil, of each a large handful; Arch- 
angel- flowers one pint; Sweet-fennel, 
and Coriander-ſeeds, of each one ounce ; 
Shred and bruiſe all, and put them to 
a gallon of Milk: Draw off as much 
as runs good, and drink daily a quarter 
of a pint every four Hours: Into each 
Draught ſqueeze the Juice of a ſmall 
ſpoontul of Millepedes. 
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An Ointment for the Evil, 
or Rickets. = 
T AK E Leaves of Oſmond-royal, 
+ St. John's-wort, Wormwood, Cen- 
taury, White Hore-hound, Germander, 
Ground-Pine, Golden-Rod, Carduus, 
Southernwood, Camomil, Tanſy, Pen- 
ny-royal, Sage, Mint, Rue, Lillies of 
the Valley, Angelica, Meadow-Saxi- 
frage, of each one ounce; ſhred it 
ſmall, and add of Oyl one quart; 
Deer-ſuet, and Claret, of each one pint ; 
Mace one ounce : Boil theſe till all the 
 Watery-part is conſumed : Strain it, and 
anoint the Belly and Joints with it all 
the Spring and Fall. This has done 
great Cures on Weakly Children. 


n 
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| For a Strain. : 
PUT the Arm or Leg into a Pail of 
1 Cold Spring-water, and keep it 
there ?till the Water be warm; then 
take it out, and repeat it till it be 
well, which it will be without apply- 
ing any other Remedy. 1 
8 A Good 
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A Good Powder for Worms. 


AKE an ounce of Worm: ſeed, 

and half an ounce- of Rhubarb, 
beat both to a fine Powder, and take 
a quarter of an ounce of Powder of Pre- 
par'd Coral; mix all three together, 
and let the Child take as much of this 
as will lie on a Shilling, for three Morn- 
ings together, drinking a glaſs of ſmall 
warm Ale after each Doſe. 


Another Powder for the Worms. 


* E an ounce of Sena, a quarter 
1 of an ounce of whole Worm-ſeed, 
a quarter of an ounce of Tanſy-ſeed, 
a quarter of an ounce of Annis- ſeed, a 
few Leaves of Wood-Betony ; dry all 
theſe, and beat them together very fine; 
mix it into a Bolus with Syrop of 
Turnips. A Child of Nine Years old 
may take a quarter of an ounce of this 
Mixture; fo leſs, or more, for any 
other Age. Drink Water-gruel or 
Poſſet- drink in the working. "Ts good 
for Men or Women, as well as Children. 

5 For 
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For Worms. 


RUISE a pound of Worm-ſeed, 
and put it — a large Still full of 
Spear- mint; draw it off as long as it 
runs Good: Let the Child drink three 
* of this Nine a toge- 


B 


For the ſame. 


ON E. drop of Oyl of Brimſtone i in 
a little —.— Ale, for three Morn- 
ings together. Do not exceed one 


* for a Child; three is he for 
an Or Woman. 


For the [7 mie. 


O four pounds of the Husks of 
Wall-nuts put half a pound of 
Worm-ſeed, and as much Flower of 
Brimftone : Draw it off in a Cold Still, 
and let a-Tea-cup be taken every Morn- 
ings for a Month. Tis an Excellent 
edicine for Worms, or Faundice, and 
has ane great Cures. 


For 
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For the ſame. 


44 K E one handful of Spear-mint, 
1 as much Plantain, as much Goats- 
Rue, a ſpoonful of Plantain-ſeeds : Stamp 
all together, and ſqueeze out the Juice, 
and take two ſpoonfuls of it in a glaſs 
of Sack; three Mornings together. 


For the ſame; well recommended. 


Hs and Dry an ounce of Sevil- 
1 Orange: ſeeds, beat them to a fine 
Powder, and give as much as will lie 
on a Sixpence, in a ſpoonful of Syrop 
of Peach-bloſſoms : At the ſame time, 
bind the Leaves of the Peach-Tree to 
the Navil of the Child. If you have 
no Syrop of Peach-bloſſoms, uſe Syrop 
of Black- cherries. 


The Red Powder, for Fevers, 
'. _ Stmall-pox, or Surfeits. 
TAKE of Carduus; Rue, Red-Sage, 
1 Lillies of the: Valley, Torment1l; 


Pimpernel, Dragon, Betony, Angelica, 
WY Scabious, 
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Scabious, Speed wel, of each one hand- 
ful; Virginia-Snake-Mweed one handful; 
Wormwood half à handful; Agrimony 
and Verum, of each a quarter ofa 
handful: Shred the Herbs very ſmall, 
and Infuſe them in two quarts of 
White- wine, in a Jug, which you muft | 
ſtop. very cloſe, and ſet nine Days in 

tlie Sun: Then ſtrain the Wine from 
the Herbs; and infuſe the ſame quantity 
f the freſh Herbs in the ſame Wine; 
et it ſtand, as before, nine Days more: 
Then take a pound of Bole-armoniac 
finely powder'd; then put as much of 
the Wine (after it is a ſecond time 
preſſed out) as the Powder will take 
up, and ſet it in the Sun to dry; and 
as it dries up, put in more of the 
Wine, ſtirring it two or three times 
a Day, till all the Wine be dried up 
in the Powder, ſo as to be fit to 
Work like Paſte: Then put to it 
one ounce of Diaſcordium, and one 
ounce of Methridate, half an ounce of 
Cochineal, one ounce of Powder of 
Red Coral, one ounce of Prepar'd Sat- 
fron, forty grains of Bezoar, one ounce 
of Powder of Crabs-eyes, one ounce of 
Burn'd Harts-horn, and one ounce of . 
_ Prepar'd 
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Frepar d Pearl; mix theſe in the laſt 
Wetting, and work them all together : 
Make them up in Balls, (when well 

mix*d) and dry them ＋ ramp Take 


forty or fifty PER —_—_ a Dole. 
Dri Mace af \ 3% 


of Gaſcoign CRE" a - wh 
Sort for the ſame Uſes. 015 


1 * K E 75 ard. Crabs-e yes, Red 
Coral, White Amber dae finely 
wder'd, of each half an ounce ; Burnt 
arts horn half an ounce, one ounce of 
Pearls very finely powder'd, one ounce 
ol Orienta Bezoar: of the Black Tops 
of Crabs-claws - finely powder'd four 
ounces ; grind all theſe on a Marble- 
Stone till they caſt a Greeniſh Colour; 
then make Fg into Balls with Jelly 
made of Ezgliſþ Vipers-Skin, w 
55 be made and WR Tay Ike Ares 
n 


A very 


— 
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of Powdet -f for. a Diz- 
422 in the Head, and to 
"How Apopledtick Fits. 


Tg the Seeds and Roots of 
Sing le Piony of each a like quan- 
Flt: bat them ſeverally into 

oder; take the weight in 

a fn Þ which you muſt beat, and 
dry, and beat again ; mix fine-ſifted 
Sugar, and take as much as will lie 
on a Shilling every 9 amd for a 2 
Month . nne 


— 


| £5 


F Powder: to 94 4 2 
in Man, Moman, or Child. 
FP 


UT as auch Dill-ſced finely pow- 

der'd as will lie on a Shilling, into 
two ſpoonfuls of Syrop of Black Cher: 
ries, aud take it preſently. 2 | 


3g 
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An Excellent Powder for 
Convulſion- Fits. 


AKE two drams of Piony-roots, 
Mifſletoe of the Oak one dram; 
| Prepar'd Pearl, White Amber Pre- 
par d, and Coral Prepar d of each half 

dram; Bezoar two grains, and five 
8 Gold; make all theſe into a 
very fine Powder, and give as much 
of it as will lie on a Three-pence. to a 
Child of a Month old, and propor- 
tionable to a bigger: Mix it up with 
a ſpoonful of Black- cherry- Water, 
Which ſweeten with the Syrop of 
Black-Cherries: Take it three Days 


together at every Change of the Moon, 


* 
„ 
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to prevent Returns. 
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TAKE Gallingale and Setwal of 
4 each one ounce; Long-Pepper, 
Mace, and Nutmeg, of each two 
ounces; Annis-ſeeds, Carraway-ſeeds, 
Feanel-ſceds, and Angelica-ſeeds, 
eac 


— 
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each half an ounce; Put to theſe, all 
finely, powder'd, | the weight in fins 

wder'd Sugar; take as much a8 will 
ie on a Shillin after every Meal, and 


Drink a glaſs Carduus-Water 
after it : This has done EY Cures 


to weak deprav d Stomachs. Ns 


_ * * — 
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447445 1 
4 Prof, ent Remedy for Pore 


;\ © -vallfion Fits . 
Mixx. 4 Drai gut ol an equal 
quantity of Flony: and Simple 
Black Che Water and for a Man 
put thirty, for a Woman twenty, for 
a Child five drops of Spirit of Hart's 
horn; Drink this f in or before a Fit. " 


Another for the ſame, . 


TNBUSB Turnips in a Pot cloſe 
ſtopt, and ſet into a Kettle of Wa- 
ter, till they are tender enough” to 
ſqueeze; then take the Liquor clear 
from them, and take three ſpoonfuls 
of i 155 in one — rich Old Mala- 

ga; 
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It has Cured 2 
lll 6 for Children.” r 
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AKE one pint of- ſmall Black- 
Cherry- Water, two pounds of 
Black Cherries,” bruiſe them Stones and 
all in a Mortar; put- theſe with the 
Water into a Jug, with two blades 
of Mace, and four tops: of Spear - mint; 
ſtop the Jugg cloſe, and ſet it into a 
Kettle of Water: Let it ſimper three 
Hours over the Fire, then ſtra in it out, 
and let it be boi d to a Syrop, with a 
full pound and half of Lizbon Sugar to 
| each pint of that Liquor. N 


For Convulſions' oy - Vertigo. | 


AKE one ounoe of Juni r-Ber- 

ries, two ounces of freſh Sev 
Oran ge- peel, Male-Piony-roots three 
ounces, Peacocks Ty ik ounces, Su- 
Ar- 
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gar-Candy half a pound; Infuſe theſe 

in two quarts of Rheniſh, for twenty 
four Hours, in hot Aſhes; then let it 
ſettle, and take two ſpoonfuls of this in 
a las of uns Faces: It has * 
876 11 5 N 6 
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4 Strong Milk Water: < "ay 


TAE Mint, Sage and Balm, of 
each two good handfuls, Rue, Car- 
duus, Wormwood, and Meadow-{weet 
of each one handful; chop theſe Herbs 
together, and put them with , four 
quarts of New) Milk, and a whole 
N utmeg' fie'd, into a Copper Lim- 
beck; from this Quantity you. may 
draw two quarts, if you keep an even 
flow fire, till that Quantity is drawn 
off: When you have drawn off what 
ou deſign, mix it all together, for the 
Iſe of aby Feveriſn or wee 
Perſon. of 09754: + HD, 
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e lin nne 5 then Witz 
Ide Barley Cimmon-Water- 
1 5 9 by 24.43 a | ww L 5 by on 3 3 
UT two pounds of Pearl Batley, 
into four quarts” of Spring- Water, 
draw it off in a cold Still, as long as it 
runs ſweet; Infuſe in it half a pound 
of Cinamon, and a quart of Canary; 
Sweeten it, and Drink a Draught at 
any time, in a Fever and Looſeneſs. 
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334 GHG 199117 n n,, > 
YATHER large quantity of 
— Green Wall- nuts, in the beginning 
of. Jae, break them, in,, a. Mortar, 
and diſtil them in a cold Still; keep 
this Water by itſelf, and at Midſum- 
mer do the like, keeping that Water 
by. itſelf alſo; about a Fortnight after 
Midſummer do the like; and Jo again. 


a Fortnight after that; then put all the 
four Sorts of Water together, and diſtil 
it off; keep it cloſe tor Uſe; its Per- 
fections are many: *Tis good in Con- 
ſumption and Surfeits; Drank with 
©. | Wine 


— and iger 149 


Wine! in a Morning, tis good for a Pal · 
ſey. A Bottle or two in a Veſſel of 
FLAG Wine, revives it: It's good to 
waſh the Ryes and Temples. I havs 
not met with any Simple Water ſo 

well recommended, or by a Ferſon of 
more ge 191 W OT 0 $916 e £1537 5 


ice 


10 cer good? Saw Water. Fe 


HE 2 pe eck of Sails cleld wip? d, 

crack 1 and put them into a 
bY of Milk, with a handful of Balm, 
as; much t and Unſet Hyſop, half 


l 


a, pound pf, Ke Hl many Figs, and 
one pound of R "£6 e Sag 
diſtil all Ku} ks 652, let it be the 
conſtant Drink in a N 8 


„ roo — er ; TeV oY. oo oo4 4 oem” ene ona rt 4 


. „ 


s o 
—_ * — * — * 


.A 4 go NAN V n 
t C2 mY or e TXA” 


5441 
380 {> T3 3014 


AKE or Rue, W Wormwood, Car- 
duus and Mint, each three-hand- 
fas, on * Herbs and ſteep them 


— 


— 


150 A Colleflion of Retdipts: 
all N in two quarts of Milk; 3 diſtil 
ic 55 Morning in a)o&1d. Still ; 
from this Quantity draw three pints, 
then diſtil this Water over again; with 
the ſame quantity of Milk and Herbs; 

ſweeten it to your Taſtes: if for Chit: 
dren ; but for wiſer W * bet 


alone. 


4 4323 


+. * —— — — — 2 — 89 0 


* 
LC 
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PO TA 77 207 5 * 7 FRE | 8 5 _ :- 
is a Elder-berry- Water. 


4 AKE a Buſhel ef Eldet her ties, and 

1 put to them a AER A yeaſt; 
let them ſtand e or ten Days, ſtir 
ring it two or three times a Jy: "and 
then diftil it in a Limbeck © "Th A very 
good Cordial in any Illneſs, n 


* 291 erer 


8 — 
1 


_— —_ W 
1 * * 1 * 


1 tf Cordial Min- Water. * 
T AKE one 


pound of Mint, trip t 
from the Stalks, and gather'd the 

Day befbre | f you Way it; 4 quarter 
f a pound 854 im, thin lic d, 
ae — of 12 feos ane oun&'of 
a Carraway- 
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Carraway-ſeeds, one pound of Raiſpns 
oh the Sun ſfton'd, ſteep theſe together 

a gallon of good dne Claret; diſtil 

a Limbeck, or cold Still if you 2 
To t like it ſo hot and ftrong ; 1& it it 
drop on a little fine 1 tl rough « 
Bag of. Saffron. W ** 


| * id A good Nuk waer. 


TE one pound of adde half 

pound of , Wormwood,.-: Speat- 
mint, Balm ſhred a little; put them 
in an ordinary Still, With a gallon of 
Milk; and diſtil it al 8 Tis 
good in HP.” Thür. 


| Cin and Wormwood, of 


each one handful, Spear - mint two 
handfuls, pick and cut the Herbs, 5 


pour upon them à pint of Sack; 

them ſtand all Night and next Day 

urs * into a cold Still, with l | 
* on 


. —_— = _ 
\ ; 
L : 


| 15 2 A Cle ion Receipts: 
Jon of new. Milk, or new Whey Cla- 
rified; Draw off while it runs good. þ 


{ 


HER! c 
. 


— 


ETF Yarrow; Bi- 
tany, three Leav'd Graſs, Cinq- 
foile,, Daiſy-roots :and. Leaves, of eac 

a handful, Honey-ſuckles and Ground- 
Ivy, the ſame quantity; pick, waſh, 
dry and bruiſe them, and put to them 
a good quart of White wine, or Beer, 
* them two Nights and Days; 
prcis the Herbs out, and Drink four 
ſpoonfuls Morning and Night: juſt as 
you Drink it, ſqueeze in the Juice of 
fifty Millepedes,-freſh bruis'd, - —- - - 


. + 7 8 63 * 
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ARE one pint of Oil of Olives, 
eight ounces of Red-Lead, Vir- 
gins-wax four ounces; of Ointment. 
1 R 


Camomile, of each one ounce; ſet the 
pint of Oil on the Fire, and melt the 
Wax in it; then put in the Populion, 
and other Oils; When all is melted, 
put in the Red · Lead, ſtir all well toge- 
ther, and let them boil till they are 
Black; then dip in your Clotu. 
Ne Wi. $36.4 * ien 


, 


4. $4. 


Wr 8 
Ds 7 


An Incomparable Salve for the 
2 | * "Eyes; 257 Dan ie 


T*AKE two ounces of May Butter, 

L one ounce of Virgins-Wax, half 
an ounce of Camphire, one ounce of 
Powder of Tutty; you mult firſt ppt 
your. Wax and Camphire, into a Sil- 
ver Porringer, and let both melt: on a 

entle flow Fire together; conſtantly 
1 — till they be diſſolved, ſome lit- 
tle time aſter put in your May Butter, 
and diſſolve it with a large ſpoonful of 
Red Roſe- Water; keep it on the Fire 
ill all be incorporated; then add the 

owder of Tutty, and mix all very 
well; take it from the Air; and when 


you lie to Sleep, gently anoint your 
ye-lid with it. | Bi 
oof The 


/ 


1 15 4 4 Acala of OY 


9 be Smallago-Ointment, 


1 a handfül of Sinalluge,' ds 
1 much Mallows, and as much El. 
der; pick and ſhred all ſmall; put 
them into a Skillet, with a pound of 
Mutton-ſuet ſhred mall; let all boil 
together: Strain it, an ad W it to 
r bed LIE.) 1 


« vb 0 ” 
F * * * 14 1 0 . 4 * 
— — * * YE FEY en * 4 


4 * 128 


A very 95 Plaiſter 5 a Sto. 
mach Sore with bug bing. 


BY of , + t, 


"AKE of Bergathly -Pitch, Roſin, 
and Bees-wax;, of each one ounce 
ck theſe together: Then take threes 
rters of an ounce of coarſe Turpen - 
tine, and half an ounce of Oyl of Mace; 
melt theſe with the other, and kee it 
for Uſe: When you have -Occaſion, 
| ſpread it on Sheep's-leather prick d fu 
of Holes; . when” you lay it on, 
Ss 1 8 en over it. 


1 
- 
4. 7 
— 
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* giv certain Baſs. in the 
Tooth ach. 4 


* 
. 


＋* AKE Frenth-Flies, Methrida te, 
and a few dro : beat 


LY Fn of Vin A 
this to a Paſte ater 0n 
hi Cheek-bone, behind the Ear; 
"I e bit . fails to Cure. | 


* , 1 wt 4 4 o * "2 . * - # [ * 5 * 1 " £ 4 5 
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4 AE: Hat! $; 1 MHC ee 
5 anal of Ru, 5 with 
8 many urrants; ti are 
fine, and Well mix dg ſpread "ba 
Cloths, and bind it to the Wriſts, — 
Soles of the Feet: This draws from the 
Head; and if laid on in time, does as 
much good as ane 0 . * 
in en 7 
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An Ointment that is goo! for 
any Ach or unn in _ 
0 Be t. 3 * (1 


N E be 8 17100 P, 1 
- Rue, Aer Ge, A Alchoof, Worm. 


| wood, .Camomile, Ladies-mantle, Plan- 


tain, N 2 to Heaven, 


e 


ſtamp them Leerer { Then mix with 
chem one . and a half of Butter 
without Salt, and make it up in 


| Balls, and Io it lie fline Days; then 


boil it Over the Fire ntly*: When it 
looks very Green, train it olf, and 
keep it for Uſe. 4.01 965 
his Number off Days, Land Balls, 
ns ſuperſtitious and whimſical; -but 
it has been ſo long approv'din' the 
m—_ d it, that T 
cannot doubt of its Virtues, e I ſmile 
at the Preparation. 


NY x. 


An 


\ % 


* „ek 2 0 sake. 1 57 7 


"as 8 for See 


i ak E of RT ſmooth Plan- N 
tain-· leaves, and green Elder, each 
one pound; ſtamp them together ſmall; 
put to them. a quarter of a pint of Wine- 
Vinegar, three ſpoonfuls of Urine, and 
four ounces of Old Tallow-Candle, with 
three pints of Oyl- Olive; boil theſe two 
or 1 5 Hours, ſtirring them con- 
ſtantly with a Stick: Then ſtrain it 
through a new Canvas-Strainer, and 
put it on the Fire again, with four 
ounces of Yellow Bees-wax fliced thin; 
let it boil half an Hour this time, an 
ur it into Pots. Twill keep many 
ears, if ty'd down with "Bladders, 
When you uſe it, rub White Paper till 
tis ſoft, then ſpread it over with the 
Ointment, and anoint the Burn with 
the Ointment: Do it with a Feather, 
and lay the Paper over it: Do this 
Morning and Night, ꝛtill' tis quite Well. 
Twill Skin the Wound, as well as take 
out the Fire; therefore be fure to uſe 
nothing elſe: Twill give Eaſe in a 
quarter of an Hour. Tis a certain 
mk | as well 


158 A Colleftion'of Receipts 
as well as a quick Cure, if the Vitals 
are not burn'd; and is recommended, 
on the Experience of a Perſon of great 
Worth and Charity. A third-part of 
this Quantity will laſt many Years, and 
may be made very Cheap. 


' 7 
. þ 4 4 4 ö 
r, 
*X 4 


T - 


An Ointment 'which ig à cer- 
Fam Cure for any Scabs, Pim- 
_ ples, or Old Inveterate Itch. 


TAKE a quarter of an ounce of 
1 Red Precipitate, grind it on a 
Marble-ſtone till tis as ſine as the 
Flower of Brimſtone; mix this with 
an ounce of Flower of Brimſtone, and 
work both up with three ounces of 
Butter without Salt, as it comes from 
the Churn; mix it very well, and anoint 
the Place very thin with the Ointment. 
*Tis not the Nature of it to Check, but 
Draw Out the Diſtemper; and in a 
Week or Ten Days Confinement, will 
make an abſolute Cure. ee. 
1 ſhould fay many things to recom- 
mend this, being ſure of its V * 

„ | ut 
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but it will not * none to N 


of n 45 

Sort x; 
— — — e 8 — 
4 very Good Poultis for Dons 


Breaſt, 10 Break it, if there 


Be Occgſon; and alſe 0. Heal 
it, without any other Salve. 


TER of Sung ge, Sprar-allne, 
and Worm each a good 


handful; boil all theſe in Milk, and 
thicken it with Oat-meal: Lay it on 


as, Hot as you can bear i it, and 25 
it when FIN or FF "5 


* 
9 
9 


— 


7 1 * 
F 


An Pak Sie for 
4 Strain, Weaknels or Shrink 


"i" in the Nerves. 5 


— 


AKE Sweet - -marjoram. Wax 
royal, Rofemary-tops, Camomil- 
elders; Lavender-flowers, Sage, and 
| young Bay- leaves, of each a large hand- 

ful; a very large Nutmeg, and its 


weight 


160 A Chlection of Receipts. 


weight in Mace; the Rind of four Le- 
mons, and as many Oranges: Stamp 
all very fine, and boil it in a quarter 
of a pint of rich Malaga- Wine, and 
half a pound of unſalted Butter: Let it 
boil till the Wine is waſted ; preſs it 
through a fine Steve, and keep it cool 
for Uſe. Rub it Morning and Night 
before the Fire, on the Part affected. 


1 


. 4 4 
1 * 4 : 
1 6 — IN 00" — JS —_ 8 ä * 8 


n —_— 2 W 
. * 
1 


Ibe French-King's Balſom. 


T AKE Red. Sage, and Rue, of 
1 cach half a pound; young Bay. 
leaves, and Wormwood, of each a 
quarter of a pound: Stamp them 
unwaſh'd in a Mortar, with a pound 
and a half of Sheep's- ſuet hot from the 
Sheep, till tis all of a Colour: Then 
add to it a quart of Oyl- Olive, and work 
that with the reſt: Fe ene it into an 
Earthen Pot well ſtopt for eight Days: 
Then boil it on a ſoſt Fire: Being 
ready to take off, pour in three ounces 
of Oyl of Spike; let it boil a little toge- 
ther; then ſtrain it, and keep it for 
Uſe: Take care it do not burn. K 


- 
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muſt be made in May, and will keep 


many Years: Rub'd into the ſmall of 


the Back, it eaſes the Stone: The quan- 


tity of half a Pea in che Ear, chafed 


in and ſtopt with black Wool, helps 
Pains there; It Cures Stiffneſs or Streins, 
in Man or Beaſt; as alſo Bruiſes, 
Over- ſtretehing of Veins, Fellons, An- 
guiſn, or Swelling of Wounds: It 
caſes the. Sg and. is 2 good and 


27 100 £ in], 2111 1135 00 dl. ; 92m £2 
TT 7 7 — 22 7 
For To Biting of 4 Mad Dog. 


iu * 


* E lour ounces of Rue, Hour 
ounces of London a bom four 

onfuls of ſcrap'd Pewter, and four 
—_— of Garlick; ſtamp the Garlick, 
and\boil\all in a pottle of Stale (ſtrong 
Ale; ſtrain this Drink; let that hi 
is thick be apply'd to the Wound, and 
take, .nine ſpoonfuls of the clear, for 
nine To e ; 
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4 * 9 
83235 0 85 Da Lone 111 l! al N N 
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men G11 oy at TE 
25 8115 e + Ak Fo © 715 
2011 o 1 110 Aut, Jen he IB 
E WAK BR ons ourice! of Beef Marrow, 
s much Oil of Lillies, and Tas 
murithy Bees-war two. ountes, | Gum 
Amoniacum diffolyd' in Vinegar, half 
an ounce; Juice of Brianyrroots, Smal- 
lage, and Golden-Rod; of each one 
ounce ; let all boil, till the Juice of the 
. HE ante; PRI 
the the Child it in 
with * Wärm Hand b. e Half 


an Hour every N light. 
Belly is Swe d⸗ Nes 
or - SR 1 KY WH) 10 in 


1 Di iW big RY 30 1113 000% 
e/ N "LIE 2 2443 ang Mc 1480 10 20800 


An Ointtent! or tbe Bac 
i Meal Ricketty Child. LY 


bas Þp2u0.4 903-03 * (gs 28 Wi 7} 


Pi EK” Snails Clean out ef che Selle, 
and prick them fult'of Holes, han 
them up 1n a Cloth, and put a Baſon to 
I what dro from them; which 


* 


® muſt boil up* with Speracity, and 
lades of Mace, of each one * 
Ru 


* 
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Rub —— the Back- og 1 
round the Neck, Wriſts and Atides, 

Uſe'this conftantiy Nigtit and Mor- 
ing, and chafe it in by the Fire; this 
with the Drink that follows; has RS 
cover'd many Wenk Children from 


' 


W Larmeneſs, and 1 0 * 


Far ' he Rickelt; Drink „ 


95 5 an ounce of Rhubarb, Mts Bs 
hundred live Wood-lice, $1ffafras, 08 


China, and Ering6-roots, of each three | 
! 


ounces; Roots of Oſmond-royal,, two - 
onnces; Raiſons of i the Sun don d, 
two ounces; Hart's- Tongue, two hand- 
fuls; Put theſe into fix quarts of Small 
Ale, and Drink Spring and Fall ho 
other Drink. Tis 7 infallible 


Wa Childrens. 5 17> zent 

— TR 6.7 mY 8 LOCALS 3 HSC LE oe 

— — nn rr . L ory * a 

4 cooling Doi in 4 Fever o or 
Pluriſie. „e 


UT an ounce of Pearl-Barley, into 

three pints of Water, {ſhift it twice; 
beat half an ounce of Almonds, with a 
M 2 bit 


164 A Cullection of Receipis 
bit of Lemon. peel, and a ſpoonful or 
two of the V when they are ver 
fine, waſh. the Almond- Mil rouge 
your Sieve, - with three; pints of gp» ch 
Water; in Irs laſt; boiling of this, 
ma 4 put Mellon-ſeeds; and Pumpen- 
eeds, of each half an ounce; white 
Poppey-ſeeds, half a dram ; when theſe 
are well boil'd, mix the Liquor with 
the Almonds, and ftrain all. Sweeten 
it with Syrop of Lemons, for a Fever, 
or Syrop of  Maiden-hair, and Drink 
four ounces every, tures or four Hours. 


| Another Drink in a Fever. 

Ak E A lictle: "tx A litle Balm, 

and a little Wood - ſorrel, waſh 
and dry them; ſlice a ſmall Lemon, 
(after you have par'd it clean from 
the white and bitter part;) To theſe 
Herbs and ſliced Lemon, pour three 
pints of boiling Water: Sweeten it to 
your Taſte, and Drink as freely as 
4 you pleaſe. "4 


a 4 * 4 


- 
5 
* 


Fr Another 


* 
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0 P | 4 L * . us a- %. | 
45 Another Drink. 


O three pints of Barley-Water, 
often ſhifted,” put Harts-horh. 
and Tvory-ſhavings; . of each three 
drams; Quick-gra Roots; two ounces; 
Currants, one ounce ; *Red-roſe-Water,: 
half a pint; a very little Balm Let it 
boil and ſweeten it with Syrop of Le- 
mons or Violets. If the Patient is 
Coſtive, a few drops of Spirit of Vitriol 


ſerves Tftead of r when that 


cannot be had: Of this you may Drink 
90 1 in a Fever or . C 0 
"94 


|  Awther Sort. 
LEAR Poſſet:Drink, pour d oh 


Wood-ſorrel only, is good, and 


allays: Thirſt better than any other; 


and Pippins ſlic d into Milk, is as good * 
and better than all; if you have a Le- | 


mon to ſlice in with. them, being not 
ſharp enough of go to turn it 
to a pleaſant clearneſ6. 


1 


* 1 
2 * iy SEES 0 2 r 
n "=, n n W Ge RF n ng 


way ot cs of 
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wat cold Caudle in 4 Fever. 


OIL 2 quart of Spring-watar, let 
it ſtand till cold, then add the 
Voll of one Egg; the Juice of a ſmall 
Lemon, fix; Dal f Sack, and Su · 
gar to your Taſte; Syrop of Lemons 
one unge, if you have not freſh Le · 
mons, does as — Brew all ee 
till Well mixt, then Drink freely. 

Elder- flower: Water cold Keil , isan 
excelent! Drink for Heat and Thirſt ; 
quicken, each draught with five or hs 


rops of Spirit o unn and 28 
it to your Taſte. 


Wall-nur-Water a Pos in be 
ae Pinot or Fever. fey 


ber + thac 8 1 2 
n ** FT 1 2 


* 


A KB 

3 * reen W * 

hs Set) be Hard, a pound * "a7 

Fig; bruiſe all and diſtül it: Take a 

Draught beſdbre your” 2 and 18 to 
Sweat alter ſe NE 


ye”! * i An 
RN *. 5 415 : - 
” . ; Py 


in ecke 6 dSurgery. , 


 Anoxcellont snail water ina a 
_ Conſumption.” * 


A KE a peck of large Shell Snails, 


lay them on a hot: Hearth! before 

the Fire; Fg them 5 ill they ha ve 
tin 

Bech, NC 


done Fliffing and Sp then wipe 
19 om 4 break them 
ortar z have à guart of Varck 
Works. flit and fcured clean with | 
Salt and Water; beat them With the 


Snails; then take Angelica, Salen | 
Wood-forrel., Agrigay, B ED 


berr y-bark, Great Dock. roots, OF eac 
two. Wand te; Rue half a . handfui 
Roſemary-flowers, one” quart; half 
a pound of Harts- horn, 'Termarick, an 
Fenigreek, of each two ounces; half 
an ounce of powder'd Saffron, and three 
ounces of Cloves freſh beat ; ſhred theſe 
Ingredients, and Infuſe all in three gal- 
lons of Strong Ale, for twelve Hours; 
wy diſtil it, and grazy, off what Vo 


J, and take three 
5 ni 


in a Glaſs of Sack or 5 

an Hour before A Meal. 

er Exerciſe. 11 it: 'Tis 18 
ly 


168 4 Oe kHon of Rotoipt: 
ly recommended, and has been us d 


with conſtant Succeſs i in dens 
and i e 


} . 


n 


| 4 Poſſet-Drink, 3 to be heb be 
ore the Fit of an Ague. 


p OUR a gallon of clear Gin 
upon 50 large handfuls of Angeli- 
ca, ſhred ſmall ; let it Infuſe, till cis 
very ſtrong : Let the Perſon, if poſſi- 
ble, Prink all, that the Stomach may 
be perfectly clear; and go into a 
warm Bed, as ſoon as the Vomit has 
done Working: Cover yourſelf cloſe, 
and try to Sweat. It has 4 alle, 
and i 15 a fafe * or 


— ͤ * 2 — 
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*T AKE Rue Roſemary, Pimper- 
"i; <0, - Roſiſolis, Balm, Scordium, 
Carduus, Dragon, Marigold- flowers 
and Leaves, Goats-Rue, Mint, and 
Angeliea, of each two banfüls; * 

the 
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the Roots of Elecampane, Piony, Ma- 
ſter wort, and Butter- bur, of each one 


pound; Gentian, Tormentil, Scorzone- 
ra, and Virginia-Snake-weed, of each 


four - ounces ; Saffron one ounce: In- 


fuſe all theſe, when ſhred; in two 
quarts. of White-wine, one quart of 
Water, and one quart of Frexch-Bran- 
dy diſtibd, and uſe it in Kar. FOR 
Dilbemper, IE 9 og 


— * _— a. AS 


5 N 21 * 26 3 


45 ee oſſet Drink, »*. 


Breath. 


3 * 
+ L\ 


TN F USE eto: ounces. of Flax-ſeed, 
in a pint of clear Poſſet- Drink; firſt 


bruiſe the Seeds. Drink this quanti- 


ty at a Draught every: NOS and 


at Night, if very III. 


It has the fame: Virtues, of Linked. 


Oil; n is not 1 hard ne F 


A 
3 124. 2 1 Py : * 1 ” V. 4) » fy 
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-a Pluriſie, or Shortneſs ol 4 
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wk Ralfs 


M ee e es ts woof 51 
For « an „ Toflmemation an the 
5 Pr ee 


IEvs gi one lage landen of 
Cinqfoile in _ a. quart. of Water, 
let _ it boil ta à pint; ſtrain it, an 
ſweeten it with Honey very fweet, and 
ſwallow two or three ſpoonfuls often. 
This, tho' a ſimple Medicine, has done 
reat Cures, and may be rely'd ON. 

e Herb is der cad Five- 
leev d-Grafs... l 


9 4% LLL“ * Toe 4 1 1 
£ 


1 


43 g 7.4 1 


For a Cough, and Stone 
„bon. "XBL 19 0 Breath. AA 
3110 Mind - J 18010 30 294 7 6.04 
FAK R eight ounces of Colts-foot 
1 picked clean from the Stalks,; beat 
it to a pefect Conſerve; with four gunces 
of Brown Sugar-candyy ur ounces of 
Raiſons ſtoneck: When tis very fine, 


and well mix d, add four ounces of 
Conſerve of Roles; then add twenty 
drops of Spirit of Sulphur, and ten 


drops of Spirit of Vitriol: Mix it wa, 
an 
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and take as much as a large Nutmeg, 
as often as you pleaſe. I think the 
Juice of the Colts-foot, mixt with the 


Sugar-candy, is N than the wi in 
without e 


' | 4 , l 
[' s % % * $ " . > . 154 . T* p 4 1 1 Po 
14 1 4 1 1 33 2 1 ** 


»„O— — 1 _ „ * — OO IO OO OT EE "IO" 
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A good Way to make Caudie. | 
, , . 
1 +4 . 48 F 


To Pour full-quarts' of 5 8 . you 
may put a pint of Whole 
meal; 14 ir bol very flow for five or 

fix Hours at leaſt; then ſtrain it out, 
211 put to two quarts three large blades 
of Mace, a full pint and a half of White 
or Rbeniſh wine; and make it ſweet 
to your Taſte; And juſt as you take 
it off the Fire, flice in a Lemon from 
ThE ab; hy by is Why Nah oo is 
pts by g. to make it bitter; 
5 he Yellow of the Peel may be 
Lot A little Salt does very wal 
Caudle, 1 is 9 . vey 


b —_ 1 : A very 


175 A Colleftion of Receipts" 


A very Good Pine m a Fever. 
T* K E Sena two . Rhubarb 


one dram, Tamarinds two drams; 
boil theſe in half a pint of Water, till 


5 two-thirds 1s N To what re- 
mains, add half an ounce of Cream of 


- 


Tartar ſweetned with one ounce of 


Syrop of . Succory, or. Syr 705 of Roſes 
dlutive; ſtrain and drink it at a 
Draught. In the Working, drink Cla- 
rify'd Whey, rather than Poſſet-Drink. 
Tis F to To and. 1 Mp the BOP « 


14 


an Incomparable Drink in a 
Thir y; Fever. "Wh : : TW * 


5 18 4 578. 


13 
ww + 


N. ounce an a half of Tama; 
three ounces of Currants, and two 


ounces - ſton” ' Raifons, boiled in 


three pints of Water till near one- 
third be conſumed. Strain and drink 
this when you are Coſtive. 


A Draught 
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OM. ai bi gain 


* dE 4 


4 Draught for a Conſumption. 


„ 3 


| T4 K E Mint, and Red Roſe-water; 

1 of each two large ſpoonfuls, Sugar- 
candy finely beat one ounce); warm 
theſe together, with a little grated 
Nutmeg; pour to it near half a pint 
of Milk juſt warm from the Cow. 
Drink this twice'a Day, for fix Weeks, 
in the Spring. It has 'recover'd many 
ann. ne and Faint Sweats. 4 


OY 4 ww © 
"i * 14 a. &. » * 0 1 & * 4 » 
ney * 


a 4. Eucellnt Eledtuary for. f 
M Th 4 Oonſumption. x 
r 07 Nen 5 
T: A K E Hore· hound, e | 
4 Liver-wort, Maiden- hair, Egri- 
mony, Unſet Hyſſop, Germander, and 
Colts: foot, of each one handful; boil 
them in a gallon of Spring Water till 
half be conſumed: Then take three 
pounds of Live Honey, half an ounce of 
Powder of Elecampane, and an ounce 
of Powder of Annis-ſeed ; ſift them both 
through a Sieve: Boil theſe together 
*till "2 come to the Conſiſtence of an 
3 Take the quantity of a 


Nutmeg 
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Nutmeg faſting in the Morning, and 
faſt an Hour after. it. Take the like 
2 at Night when you go to 


——_—— * * r 
N e bias, al. 7A 4 g 
— 4 ; | 


7 * 

4 
8. 
a 4 9 md 
4 ; 4 3 4 4 
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Wo BE >» 
z | 2 a w 
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r gf — 2 
BE ten gallons of Strong Ale- 
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A FOPPy- Water or Surfei 
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was © 


- Wort; when tis cool, work it with 
Yeaſt, and. add as man freſn Red 
Poppies as the Wort will conveniently 
wet, ſo that you may ſtir it daily: Let 
the Poppies Infuſe in this Wort three 
Days and Nights; then draw it off 
in a Limbeck as quick as you can, 
till the whole is diſtiſſd off: Mix 
the Small and Strong together, and 
out Sugar, aſter a full or diſguſting 
Meal. Iis not much ſtronger than 
a Simple Water, but has been the only 
Cordial of an Infirm Lady, who has 
us d it ever ſince Fifteen, and ſhe is now 
515 - This of my own know- 
n base mg 9o, ge T.ONEL 


. 


4 1 + 
k hs = 4 „ tee n 
. * 4 a ; 7 bas. iir % F\ 8 * - 101 
* CE 


* Phyſick „ n 


Aruber for 4 Sürſeit. 


N of frelh or dra 

in Ale, with an ounce of 
Cee de bruiſed i Swesten it, 
and drink à large Draught. If the 
Stomach is ſo ſic as to o Aicher 


* it does Rays and Beep 


min 10 @ 4 % XII 2491“ 

e abe IE IT bis” N N 255 

| A Ricb Su rfeit Cordial- Water. 
10- einn Wat AF ©£6 Db HULL HS 


AKE four 


u 


pound of ffeſn Red 
Poppies, Infuſe them in four 
quarts Kae dd to it half a pound 
of Dates ſliced, half a pgund of Figs 
ſliced, a pound of Ralſonꝭ ſtoned; Car- 
raway and. Aan bruiſed, of 
edel AD dance; "Mace; , Cinamon, 


Gloves, _ N utmeg, ' of each a quar= - 
jo) an ounce; Nagel old- mrs and 


lm, of, each one handful; 3 
candy; one 700 id; Hot Angelica 

Cold, of each one pigt; Steep; all theſe 
a Month, ſtirring. them, 7 Day. 
Ir you have'a dat Thr let it 


tand HIP Sun. 4 1 1547) Fax 14 12 , 
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x Rec ei: 


A nboꝛſom⸗ Cordial. 


AK E one pound of Gentian roots 
ſliced, common /Dock-roots' ſliced 


1 a pound; Centory, both Flowers 


and Leaves, of each half a 

Put theſe into a great Glaſs, with: one 
pound of Poppies :. Four upon theſe In- 
gredients ſix quarts of White-wine:: 
Let it ſtand twenty- -four Hours to 
Infuſe; then draw it off in a Limbeck. 
*Tis Good 3 2 in any Iloeks of 


the St mach. Nn 
10 "> 
ö k, 
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M. KE A a Contrye df Buck beat, 
with tlie weight in Sugar-candy; 
beat both fine, and take as much as a 
large Nutmeg, firſt and laſt ; and drink 
oF made 5 the ſame Herb every 
Morning Afterno0ns, conſtantly, 
for one Vhts Year. N 

This alone, without any ether Medi- 
cine, made a perfect Cure in a. Perſon 
* had been many Years moſt 


has 6 * 


[4 


* 


grievouſly 
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grievouſly afflicted; and is effectual in 
the Scur ns or Rheamatick Paing. Where 
the Patient 1 is pad yon and very Reſtleſs, 


tis. belt to mix a third- part Venice» 
Treacle in the Con erve ey takt 
eee ee We e e 
55 125 1 cit 1 


| Segen ig eig aht e ge 
China, and Harts-horn-Shavings, 
of each three ounces, Angelica-Roots 
three ounces, Raiſons one pound, and 
the Roots of n three 
ounces, of Ca . Led le half a 
pound; i” chr in fix gallons of 
nal Ale, Tun it — And 
as ſoon as tis a 'Formight old, Muß 
of it conſtanti .. 1124 
Tis an 


comparable 


very Sharp Humours that occaſion 


ma diſmal T err . | 
4% , N als WE: 352 
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| Drink. 6 | 
Sweeten the Blood, and Correct thoſe ' 
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| At "I Tora 
V. eros uw) 15 
* *will erum 3 2 7 5 
Powder, one pugil of 'Saffr = 
with the Poe of Kmart and 
Saffron make the Tolk of an Egg into 


a tiff Poultis, and lay it as hot as 35 yOu 
can endure it to the e 


fi! 10 2 4. 
* T.E *% — n . 5 ; &4 Ly 1 
i It nd 10 7 415 Th Rot * le 3 * 
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the stone ard Gravtl. 

al ö 3 10 22 

AKE of Ca ſſia nr vy dta wn one 
' Gunceiand's half, choice Rhubard 
in Powder a dram and half, ru. 
Turpentine well waſhed ande drams 
Spic d Diat onelfcruple; iPow- 
= of 5 ae m mr 
namt it of Bo - 
— none Lp ic Bla f a 
Wall-nut in a Morning faſting: Drink 
a Draught of plain Ale-Poſfet-drink 
immediately after it; then Walk an 
Hour: And a1 * that, drink a pint 
(if your Stomach will bear it) of 
White 


zu Phyſick and Suigery. vig 


White · wine / Poſſet ſweeten'd. with Sy- 
ren Of Marſh-malloẽ w-... 

NB. This Was the Preſcription of 
a Learned Phyſician ; and has been 
long kept as 4 choice Secret in a very 
Charitable Family, Who have made 
numberleſs Experiments of it with mi- 


raculous Succels,. even to. Diſſolve the 
Stone. 748} I 


not hen ri fors Stoppage of b Water, 
414 198 The Stone 5 


_— v4 Hb Y > 74 : 150 


„AER Sar ſpoonfuls of ah Juice 
of Farſley in a pint of White. Wine; 
ſweeten it with Syrop of Marfh-mal- 
lows, and (if you can) ae the 
amn ata Deans 113-5324 


* oY : 
* „ „ 
* 


—— the ene 


TA K Eva very ſtrong Decoction of 
Mallows, thus ; Put in half a peck 
of Leaves into one gallon of Water; 
let it boi to near half the quantity: 
Then ſtrain it, and add half as mauy 
| Leaves, and boil it a as, Then add 


Licorice, ſtoned 2 ns, and you” 
| 0 
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of Marſh-mallows; of each two ounces; 
and drink continually of this Drink! 
It has given Eaſe to many in Extre- 
mity. Obſerve to ſtrain it clean, and 
let it ſettle _ wage 75 pry before you 
pa a olle * Sidi 


7 
1 445 


| * 
1 ou id 41 1 ? 
* dtn . 
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E the Stone. grove 
"TAKE of good White-wine one 
pint; Fennel, and Farſley-Water, 
of each one pint: Into this Mixture 
put one ounce of Live Wood-lice well 
cleanſed,one Lemon ſliced thin, and two 
undes of Syrop of Marſh-mallows ; 
put theſe into a Jug o Infuſe for five 
or ix Days Then ſtrain it out, and 
let the Patient take four ounces at a 
time, twice a Day. 
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For the Seurvy, | 


A K E Sur uy 5 
Wood - ſorre and Golden rod, of 
2 one bandful; beat theſe Herbs 
to a Conſerve with their weight in 
Sugar; add to them an ounce of mo 
: 8 | er 
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der of Wake-Robin: Take as much 
Syrop of Oranges as will make this 
into an Electuary, of Which take a 
dram three times a Day, for ſix 
Weeks together, in the Spring; drink- 
ing after it the following Drink. », 


1 45 *” ele 
T A K E Garden- Tanſy, Garden Scur- 
vy-graſs, of each ſix handfuls; 
Buck-bean, Water - creſſes, Brook- lime, 
and Wood-ſorrel, of each four hand- 
fuls, the Peel of ſix Oranges, and one 
ounce of Nutmegs bruiſed ; Infuſe 
theſe. in two gallons of New Strong 
Ale- wort; let it work together a Day 
and a Night; then diſtil it off in a 

Cold Still as long as it runs Good: 
Mix the Small, and drink a Wine- 
Glaſs-full after every Doſe of the 

us Tr a Rang 
This has been taken with great Suc- 
ceſs, by People who haye been much 
afflicted with. Scarvy Pains, and Spots. 
It has, by conſtant Taking, Cur'd a 
RON. ts ct 
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«be A Callin e 
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On E bagafil of rn A 
much Sage, and twice. as. ach 
Sdurvy⸗ graſs, eep'd 1 in two quarts of 
White-wine, or Strong Ale. Drink 


Aue pint of this Moraing ws Nig 


(3 XU 4 


Tor the Jane. 


0 ho 0 five gallons of well Brew 
Small Ale, put in a Bag one lar e 
handful of Fir- tree Tops cut ſmall, 
two handfuls of Scurvy-graſs, as much 
Water-creſſes, one pound of Burdock- 
root ſcraped and ſliced, the Joie and 
Rinds of twelve SevilOranges; let 
theſe be put in while the Ale - Work: 
= 1 When it has done, ſtop it down 
*rill is Eine; 3 55 drink of > 4 for A 
Month, or Six Weeks. YES 

Uſe the fame for a Hh; 5 adi 
baby a quarter of a pound 0 Maſtard 


ſeed, and Ju a pound of Horſe- 
radiſh-root 


w 6 e 1 ; 
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An + Excellent purging- Ale for" 
| A ert Droply ? 4 TOY 


8: NA four aunces, Saffafras, ang 
* tar, 155 each two ounces; us 
corice, of each one ounce; 
8 Coriander, and Annis-ſeed, of 
each one ounce; Folypodiam cight 
ounces, Broom- aſhes one quart, and 
one ounce of Cloves; put TE in a Bag, 
with ſome little Weig ht to ſink it: 
Take Scabious, and AR. of each 
three handfuls ; of the 5 of Danes» 
wort one handful, Raiſons of the Sun 
ſtoned one pound, with a little Ginger; 
Put theſe I Pome of into 1 755 Fro 
wort hen you. ut in y r Hops, an- 
let all .boil 1 her bale an "Hour: 
then pour it {calding-ho t on you Bag 
of Drugs: When t Ad enough, 
it to Work wit Neat: When it e 
done Working, ghee it up far Twelve 


Days, or a Fortn ang the Bag 
of Drugs in the V 11 Drink a 10 
Glaſs of this in the Mornin . 
Four in the Afternoon, unless Fe: aud 
it Works too much at firſt; leſſeh 
N 4 >» your 


our Doſe; but take 4 it . il yo 
* tak en Al. Wy g 


ry N. 


For a AY 


"AKE Broom, and burn it by le- 
ſelf, in a clean Oven; ſiſt the 
Alhes from the Stalks and Coals that 
are not quite conſumed, and put two 
full pounds of theſe Aſhes into a_two- 
9 85 Bottle; pour on old Hock, till 
Bottle is up to the neck; take care 
*tis not too full ; if it has not room to 
ferment, "twill be apt to ſplit the Bot- 
tle: digeſt it in hot Aſhes by the Fire, 
or in The" Sun, and ſhake it oſten: 
when it has ſtood three or four Da Sy 
Jour off a 51 of the clear Lye! if it 
S not perfe: ly: fine, decant again and 
again, till it is ſo: fill up your Bottle a- 
gain With Hock, and Yo as before, till 
all the ſtren th of the Aſhes be out. 
Drink this firſt, and at four or five 
in the Afternoon ; continue it for 
ihe tne, and will. carry off the 
ſi cal F Humour: 4 While. on take i it, 
let the Meat you Eat be dry roaſted ; 


BR your Nees, eren Ale or Wine, 
ih For 


in e and Surgery, 18 85 . 


For the Droply."* 


| Mis four ounces of Syrop of Elder- 

berries, with two ounces of Oil of 
Turpentine, incorporate them well to- 
gether; and take one large ſpoonful: of 
this mixture, felt and la, for ra Fort- 
Ught- 

Note, That' 'Sea-binket,. wy New 
Raiſons of the Sun (if they can be 
| had) eaten conſtantly, inſtead of Sup- 

pers, have Cured that Diſtemper with» 
out Phyſick : Eſpecially if the Party 
can en Hs ma ö bas 
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For the Jaundice. + | 


UT off the top of a Sevil-Orange, 
and take out as well as you can 
the middle Core. and. Seeds, without 
re | uice ; 115 the vacancy with Sat- 
ron and lay the top on again; then 
roaſt it nell without burning, and 
elit it into a pint of White - wine: 
Det a arte of a pint Faſting, tor 
ning 
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nine Days; it _— (weetens and 


Clears the Hood 


\ 


1 0 Smecten the Blood, in SCUvr 


Jaundice, or an Pains | 
0 5 the Limbs. 925 1 


T A KE eg Biden bb, 
Wild Germander, Wood -ſorrel, 
Fumitory, of each half a handful; Wild 
Mercury. one handful, Damask-Roſes 
two handfuls; put theſe into two 
quarts of clarify" Whey ; let all ſtand 
till tis ſcalding hot, then ſtrain it off; 
and Drink half a pint at a * 
four or five times in a Day, for 

Month or five Weeks in the Spri 

This is high Nl in the 


Gout. 
fs 
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Abu Bitter Wine. 


Pax E:two quarts of Arong White- 
wine, Infuſe in it one dram of Rhu- 
barb, a W and half of Gentian-xoot, 


Roman Worm wood, tops of Carduus, 
ili Centory, 
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CT Camomule-flowers, of each 
three drams, Tellow peep of Oranges, 
half an ounce; Nutmegs, Mace, and 
Cloves, of each one dram : Infuſe ath 
theſe two Days and Nights; ſtrain and 
Drink a glaſs Faſting, and an Hour be- 
fore Dinner, and Supper: Add Filings 
of Steel (if tis proper) two qunces. 


- — * 
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A Pleaſant and Safe Medicine, 
A YO nie 


L ſoft, take care it do not break; cut 
it and ſqueeze it (while tis very hot) 
upon a dram of Termerick ſlic d or 
grated, and half a dram of Saffron; 
pour upon theſe Ingredients à pint of 
good White-wine : Ter all Infiſe' oge 
Night; and in the Morning, Faſting, 
take a quarter of a pint of this Liquor ; 
ſweeten it to your Taſte with Sugar- 
candy; or if your Stomach can bear 
it, the Sugar- candy may be omitted; 
repeat this for ſour Mornings, or longer 
if you have Occaſion. Tis for the moſt 
part a certain cure. 1 

$2.4 | or 


4. 08 ba Glee of pot 
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Wk] bor the Stone. 


= A 8 5H, dey, nl very finely Pow- 

der the inner Skin of Pigeons- 
Gizzards: Take as much as will lie on 
a Shilling of this Powder, in a glaſs of 
White-Wine. This does very often 
give caſe in wracking Pain. 


Another for the Stone. 


RY and Powder the Haw-thorn- 
Berries, and take as much as 
will lie on a Shilling in a glaſs of White. 
wine: This has done 1 Cures, by 
conſtant taking; it may be taken in 
Ale, if you cannot have Wine; the 
Virtue is in the Berry, and has been 
experienc'd to the great eaſe of many 
oy People, in Ale as well as Wine; 
t the Ban is beſt: And a Poſſet- 
Drink turn'd with White-wine, is a 
proper Vehicle for it. Take it Faris 
or e n 
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A KE fix ounces of SH 
Sarſaparilla, and China, of each 
four ounces; Liquoriſh and Aniſeeds, 
of eath two ounces; Sage of Virtue, 
half a handful; Candy?d Eringo-root, 
two ounces ; Raiſons and Figs, of each 
half a pound: Put all theſe into four 
2 of Water: let it infuſe bres's 
Fire, till one third: is ,waſted 
Strain and Drink it ee to 
fweeten the OE V up 


. - » 

* 9 ' 
: 0 i . * P Ll 7. , * z 5 = 1 
1 W # % - k * 1 , : 


_ 
4 Fs 7 * F ww EF 


* 
LUO i 15 


A (good FORTH tobeusd 
Dany m the Scurvy. 


AKE half a a handful of Red- rose 
Leaves, three ounces of Black- 
thorn-Bark Mlic'd, a bit of Alum ; ball 
theſe in a pint of Claret, And as much 
Water, *till a third is waſted: then put 
in the peel of one Sevil- Orange, a hand- 


ful of Scurvy-graſs, and as much Pow- 
der'd 
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der'd Myrrh as will lie on a Shilling; 


ſtir all together, and let it boil up; then 
ſtrain it, and hold a Mouthful as lo 


as you can, once or twice a Day: 
faſtens looſe Teeth, and makes the 


e vp. A F mY 


* & 
46 * 
Sf 1414 7 


24 4 Gare for Spe Throat. | 


= e of or a pint; the 
hites Res Of 9 s. beat. into Water, four 
aſs Joe. of Houſe-leek, - freſh 
eat, four ſpoonfuls; as much of the 
Water in which Jews-Ears have been 
baifd;. 1 Spirit of Vitriol, 
and an ounce of ey. 9 5 10 0 | 


* ”. - off : 
%\ TUE od 18 , ji 4 kd. 


Mis 10 TE of spün of Vitriol 

in an ounce of Honey of Roſes: 
Keep the Sore Place always moiſt with 
mie * tis a certain * 


in Phyſick and 


98 


4 Gargle in the Pall TY 


Por 2 large 100 poonful of Muſtard- 
ſeed, bros, ina pine ot Wow: 


rule Tres ch your Mouth. 
make it . wa r, Mout 
ie hr; and wh pa Mak 


root of your T aue 5 100 fan endure 
it at a time. ela 


2 * 0010 01 ts 2286014 
1 a 


KIA 1O et © * $3 Fi 


 Hnother urge nt 7 the Pale 


Pon, 4 quart” cr polig Wn. W. 
upon a en large handf 4 75 | 
 vender-flowers ; - let it Infuſe in the 


Aſhes, till 'tis very ſtrong ; wow 1 
and 24d a ſpoonful of Vin er 

ful of Hungary-Water, | 
of Honey. Wafh your Mout ow 


* . 
with this; it is a very good Gargle. 
F 4 -T þ o + # V „„ 3 T3 kk. 7 3 — 8 Pg 
hy 4 * j * > , : Ps * 
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A 2 ** Waſh * your 


+, Teeth. 
To one qua of Sue ut an 
"ounce of Bole-armoniac, half at 
ounce of Myrrh, one dram of Allum; 
Salt of Vital, ten grains; an ounce 
of Hungary-Water, and two ounces of 
Honey of Roſes ; when theſe have ſtood 
in a warm Sun, or near the Fire for 
three Days, ſet it by to ſettle; and 
pour a ſpoonful of it into a Tea- cup of 
Water, with which waſh your Teeth: 


Ir 'preſerves them Sounds, and 9 
hn borne - 


+ 84 * 
1 © p 
* 2 PE fi F F 1 % 


To chan "ver 2 5 een 


* 


* 


: f , 
ot "= 


TAKE. a Skewer very werb a 
one end, over which wind a bir 
of fine Rag, tie it on very hard, and 

cut it very ſharp, that it may be like a 

fine Pencil for Painting; dip this in Spi- 

rit of Salt, take it ou mmediately, and 
dip it then into a Cup of fair Water, 
in 


 inPhyſick aua Surgery. 1932 
1 which v it A, Moment; with 
this Rag, ſo carefully wet, Rub you 
Teeth, By take RG ob not 1800 
your Lips or Gums; have a cup of 
cold Water ready to waſh your Mouth, 
that the Rag has not been dip'd ig; 
Wich this = may make any furr d 
Teeth as White as Snow); but you 
muſt not uſe it oſten or careleſly; 
When they are once thus clean'd, the 
Claret-Waſh will preſerve them ſo. 


7 | AK E four drams of Quince-ſeed, 
1 decoct it in a quarter of a 
of Roſe or Plantain-Water, *till *tis a 


ſtrong. Jelly; add a ſpoonful of the 
White 0 . A, Egg beat 5 Water and 
ſweeten it with Syrop of Mulberries, 
or M.. 1 0h 


oe” ? . " "4 * 
4 7 \ F * 0 Ld 4 Ae ef * $ 2 *} 3 1 "# + . * = : 4 4 * 5 4 (4 d . 
"IF 1. i 4 * 4 . — 2 * x 3 5 £ | ! we! » # * # - © 3 ' , f 
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| To ch. a 1910 and Shortneſs 
0 85 of Breath. 


4 K E Elecampane · roots and boil 

them 1 tender and pulp them 
fine thro h a Sieve, take their weight 
in the pulp of codl'd Pippins ; if 
have a pound weight of both — 
boil it in a pint and half of clarify d 
Honey, for half an Hour; then take 
one ounce of -Powder of Licorice, and 
as much Powder of Aniſeeds; mix all 
well together, and take a dram Morn- 
ing and Night, and in the Afternoon: 
Tis an excellent Medicine in an 
| W 8 5 1191 < £ ad 0b F 


534 


4 aaa for a ch.” 
r Tx ws ge Lemon very, care- 
fully without Param ; When tis 
chorough hot, cut and ſqueeze it into 
a cup, upon three ounces of Sugar- 
candy finely Powder'd ; take a ſpoon- 
ful whenever your Cough troubles 
you: Tis as goad*as *tis pleaſant. 


For 


in urge. and Surgery. 1g . 


r the ſame. - PE 


\A K E two ounces: of 8 $yrop 0 ot 
Poppies, as much Conſerve of 
Red Roſes; mix and take one ſpoonful 
for Three N ights, when going to Reſt, 


For the ſame, with a Hoarſneſs. 


8* ROP of Jujubes and Althea, of 
each two Ounces, Lohoch Sanans 
one ounce; Saffron and Water-flag pow- 
der'd, of each a ſcruple: Lick it off 
a Licorice-ſtick when. you ON: 


"Thy a Hoarſneſs. | 


T2 K E every Night, going to Reſt; 
half a pint ot Mum, as warm as 
o_ can drink it at a Drevghts, for 
hree Nights together, "gp 


\ 


4+ +4 
F-4 : 2 


For a Hooping- Cough wery Gad 


T AKE a quart of Spring-water, 
put to it a large handful of Chin- 

cups that grow upon Moſs, a large 
O 2 hand- 


- 
— 
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handful of Unſet Hyſſop; boil it to a 
pint; ſtrain it off, and ſweeten it with 
Sugar- candy. Let the Child, as oft as 
it Coughs, bee md poonfuls at a 
dime, 1. Abg. 


* a * 


Ky 


NH 0 For a 8 55 


M4 KE a ſtron Tea of Ale-1 
| ſweeten 1t wit SSA Ae an 


Wie it e and Laſt. 1 "oy 


{1h 


For 4 Conſuwptive Cough. | 


"AKE half a pound of double- 

refin'd Sugar finely beat and fifted, 
wet this -with Orange-flower- Water, 
and boil it up to a Candy-height ; 
then. ſtir in an ounce. of Caſſia-Farth 
finely pow der' d. If you love Perfume, 
a grain of Ambergreeſe does well; 
drop it in little Cakes on a N 
that has been Butter'd, and wi 


iped. 
oo This 85 Duel | thoſe 51 have 
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4 very Good Petoral Drink” 
for the ſame, _. 


PF AKE Quitch-graſs- Roots two 
ounces, 'Eringo-Roots' one ounce, 
Loris two drams, Harts-horn one 
— Raiſons ſtoned two ounces, ſix 
one ſpoonful of Pearl-Barley, 
2 dock: — Sage of Jeruſalem of 
each one handful; boil theſe in three 
pints of Water till a third-part is 
waſted; ſtrain it, and diſſolve therein 
two drams of Sal-prunella, and one 
ounce of Syrop of Violes. Drink a 
uarter of a K often, when N 
Wees or are Fs 85 7 


L 


3 SARS 1 . . 4 


Pills * Shttiich of Breath. 


T4 KE a quarter of an ounce of 
Powder of Elecampane-root, half 
an ounce of Powder of _ Licorice, as 
much Flower of Brimſtone, and Pow- 
der of Anais-ſeed, and two ounces of 
Sugar- candy powder d; make all into 
Pills with a ſu W quantity of Tar : 3 
| O 3 Take 
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| — 8 four large Pills when going to : 
(= 
This is an Incomparable A Medicine 

ad an Aſthma. 


- Another for the ha ame. x 


HA LE a pint of the Juice of Sting ; 
ing Nettles ; | boil, and ſcum it, 

and mix it up with as much Clarify'd 

Honey: Take a Spoonful Gr and * 

* has done nee Cures. yi 


T AK KE H: tu p- ter 2 45 rp 
Water, of each five ounces; Oxy- 
mel of Squills three ounces, 8 rop of 
3 one ounce : Take One 
nful when you find any Difficulty 
- wh PTR 2s e 


ws 
ny "i 
1 13 
ith n _—_ ä tb 


4 A eval Drink i ma Conſumption 


T4 AKE of St. John? s-wort, the Great 
Daiſy- flowers (call'd Ox-eyes, ) 
and Scabious, of Ea] two han 15 : 
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boil theſe in a gallon of Spring- water 
*till half be waſted.; then ſtrain it, and 
ſweeten, it with Clarify'd Honey to 
your Taſte : Take a Quarter of a Pint 
of this in half a pint of New Milk; 
make your Liquor juſt ſo warm; and 
take it in a Morning, and at Four in 
the Afternoon .1 en 

This Drink is highly recommended, 
and that too upon long Experience. 


A Powder for a Conſumption. 
AK E twelve dozen of the _—_— 
 - Grips you can get, wipe them 
very 9 ; bake — a Well. glaz d 
Pan all Niglit; ſet it into the Oven 
again *till they are dry enough to 
Powder; then make them into a very 
fine Powder, and take as much as 
will lie on a Half. Crown, three times 
a Day, drinking with it a glaſs ot 
Old Malaga, or Canary. 
Tis Reſtorative, and well Approv:d 
by many who have try'd it with 
Succeſs, VVV 


” 8 4 
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ww + % 


For Sweltilg in the” Night, 


m a. Conlumprion. = 


INK 2 gl 85 of * ent, or Old - 
Malaga, . oaſt, every 
Morning © early, and "ſleep an Hour 
after it. 

This i 18 ood. for Conſumptive Per- 
ſons, or ſuch as are Weak, in recover 
ws a long Spokanſs, 


a 32 — IS —_ — — 


bor 4 wa of Breath. 


T Flower of Britnſtne, and 
mpanesRoot - finely pow 

der'd, of — an equal quantity; 
mix this into an Electuary with Cla- 
d Honey, and take it whenever you 
Pang „ or find it difficult to Breathe. 


For an Aſthma 81 . 


AK E Juice of Hyſſop, juice of 
Elecampane- Root, of each one 


pound; boyl thele to a Syrop with 
pot F . double 
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double their weight i — Honey or Su- 
gar-candy : Take one ff rife of this 


Syrop, in two ſpoonfuls of Hyſſop- 
Water, and one ſpoonful of com- 


pound re take 95 thres 


times a Day. 


” . 
— — —— — — — 
* —_— "IR 


— — 


- For a RY and „ Wend of 
| Breath... 


\AKE- Elecampane · Roots, one 
1 ounce; Saffron, a quarter of an 


- qunce; Gtound-Ivy and Hy flop, of each 
one handful; boil this in two quarts of 


Water, 'til tis above half conſumed ; 
train it out, and fweeren it with Su⸗ 


gar-candy, and take three Pn 
Otten. 


Another for the fa ame. 


QYROP of Garlick two ſpoonfuls, 
| or the Cloves of Garlick | reſerv'd ; 
either of them very t if the 


Breath be very bad, *tis beſt to loſe 
nine or ten ounces of Blood, if the Pa- 


tient 
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tient can bear i it, before you begin to 
ae ſo bar a Medicine: N 


Another . — the [a ame. 


4: AKE one ſpoonful of Linſeed- 

Oil new drawn, Firſt and Laſt: 

This is good in a Pluriſie, or any other 

Cough, and may, be uſed * at any 
8e. 


For or a 4 Chin-ough. 


Dr the Leaves of Box- Tree very 
well, and Powder them ſmall; 

and give the Child of this fine Powder, 
in all its Meat and Drink, that it can 
be diſguiſed in; *Tis excellent in that 
Diſtemper. 


An admirable Electuary for a 
g Cough. 


T4 KE Syrop of Hoar-hound, 
— 9 hg and White Poppy, 
of each one ounce; Crabs-eyes, one 
dram; and Sperma · ceti, half a dram; 

mix 
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mix and beat theſe very ſine, and take 
2 little ſpoonful when your Cough is 
troubleſome, and at going to Reſt 


For the Pinie 


T AKE Broom- tops, Dandelion, Red 
Poppies, and Hyſſop, of each two 
handfuls ſhred Flax- ſeed bruis'd, two 
ounces; four ounces of freſh Orange- 
peel, and nine large Balls of . freſh 
Stone-horſe-dung ; to theſe Ingredients, 
put a gallon: of Milk, and diſtil it in a 
cold Still: Tis an incomparable, Was 
ter, and may be Drank freely of. If 
you think it too cold, add a ſpoonful 
of Sack or White · wine, in every glaſs. 


0 5 : 4.4 
* 


Anot ber. 


MAKE a Poſſet· Drink pretty clear, 
with ſmall Ale and White- wine; 


and to a — of that, put three balls 

of Horſe 
elica-ſeeds ; 
— and Drink often, half a pint at 
a time; 


ung, and one ounce of An- 
et it Infuſe three Hours; 
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a time: This has the ſame Virtue, and 
is ſooner prepared; but tis ſo very 
nauſeous, that many Stomachs can- 
not bear 4 it. 


74 


— — — — 


4. len Water for the, 
Stone Cholick. 


bur four pounds of cherten 

bruis d, into four quarts of ſtrong 
White-wine ; let it ſteep twent — 
Hours; then draw os in a cold Still, 
two quarts of very ſtrong ; and what 
runs after, keep by itſelf: A quarter of a 
pint of the Strongeſt, — nong Eaſe in 
very bad Pits — but if 


it comes up, you muſt — it till it 
does ſtay. 
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For tbe Cholick. 


LICE one ounce of the very beſt” 
Rhubarb you can get, into a quart 

of Sack; let it Infuſe twelve Hours art 
leaſt, then Drink four large ſpoenfuls, 
and fill your Bottle up again: Drink 
this Quantity once a Day for ſix Weeks 

or two Months at leaſt; when your 
Rhubarb has loſt its virtue you muſt 
put freſh. This has cured ſome Peo- 
ple, who could not find Eaſe in Opiats, 
nor the Bath; it muſt be conſtantly © 
continued, till the Bowels and Blood 
are Strengthened : It has done ſuch 
Miraculogs Cures, where even Lau- 
danum could not; that tis impoſſible 
to guns it ſo much as it deſerves. 
I do therefore adviſe every Perſon 
ſo Afflicted, for their own 1akes, to 
make the harmleſs Experiment. 
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For the Cholick. | 


T AKE a quart - of Double-8till's 
Aniſeed- Water; Infuſe in it one 
ounce of Hirapica; ſtop it very cloſe, 
and keep it near a Fire, where it muſt 
ſtand ſome Days; ſhake the Glaſs twice 
every Day: Tale three or four ſpoon- 
fals bf this in a Fit, When tis New; 
leſs, will ſerve, N 15 has Fear 4 
| Tor or Ws. 2 ll 2138S 1 


Oi: 1 


Bp" 4 Cl lle Cholick.” 


T* K 5 Yellow - 'Tranſpa arent Am- 

bet, 1 Powderd: Ginger 
| minced? ix and fil fy Pipe, Smoke 
three'or "four While in Kein and always 
going 1 to Reſt. 


78 2 4 7 1 6 
3 F Dorne 


II 


— wh the Cholick. 


OIL four ſpoonfuls of right good 
Triſþ-Uſquebaugh, in half a pint of 
Ale, ſlice in a little Ginger, and ſweeten 


with Syrop of Rhubarb: This is a 
pretty 
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pretty certain _ _ n a to 
give preſent. Eaſe, 


3 * 


For the Cholick. ; 


12 AEK E the thin Peel ir comes 
off the Kernels of a Ripe Wall- 
nut dry'd and beat to Powder; the 
thin Yellow- Peel of Orange Powder'd, 
of each a like Quantity; mix it in a 
cup of hot Ale and Drink it up. A 
ſmall {poonful of the Powders, mix'd, 
r 


— 


2 — 


>. PR — men 
— 3 "© Rnd % E 2 


For 2 mon * 5. side. wi 


A. 


Tux KE Poyrder, r Anat od, 


ry- Water. 


and à large Acorn dry d and 
powder d, of each a lie quantity: 
Drink after it a glaſs of Black Cher- 


N al 


08 4 abi. 1 Revigts 


al Poſſet-Drink yoo a - Congh. 


T AKE by handful of Hyſſop, four 
_ ſprigs of Mint, as much Sa- 
voufy and Angelica, e handful of 
end Raiſons, and twelve Fig; In- 
fuſe all theſe in three pints 6f clear 
Poſſet - Drink; add, when ſtrain d, one 
ounge of Sy rop of Maiden-hair, as 
0" op 10 en | Drink alten. ; 


Haas 


* — 3 r atk 
Jo Cure Deafneſs. 


1 clean fine Black Wool, . 

and dip it in Civet, put it into the 
Ear; Cy, which in Day or two 
it will, * ol and keep it 
wolter in ; the 55 for three Weeks 


87 $i 
PER IN W Rt 
T4 KE an equal quantity of good 


Hungary-Water, and Oil of Bit- 
ter Almonds, beat them together ; and 


drop 


in Phy eden 209% 


trop ow drops in the Ears ons to 


em, with Blac 
ck lepedt Fon nine Nigtits at ae N 


Auather for a Phi in the Ea | 
AX. TR 10 Ty 9c | t 74 *. 

THE: Juice of e 3 

1 Jil of. Fennel, Oil of Bitter Ak: 

monds, Oil of Olives; take an equal 

quantity of each, * them well 

1 : Drop into the Pained Far 


” — — 


— and draw out any Im hume, 
if that be che Gauſe! +: i we welt 8 01 


ur u Pain inv kat, 1 
Th KE Bait 4 pit ol Claret, 4 


| arter of a 140 Wine-Vine⸗ | 
gar; put in Sage, Rue, and Roſemia- 


ry; let it boil up; put it into a New. _ 
= and hold your Ear cloſe, ſo that 


the; gteam may be ſure 29-82) in: A 
it cools, heat it aga 15 15 3 1 
prett 


when the Streng Ach 
r Wra 


a ae very warm 1 


o. Adlchi if kuh. 


1 * ON 278A 213 ni nb 99113 9011) 


5 a Violent Ch 
"Mi 18 in the Sicke. Sede rhe (11; 
Sohk 


IX an equal Iqua 0 
of Lavender, enn 1 


moniac, and Hungary. Water; rub 
in with 4 very Hot Hand, ad yl 


5 Fiangel: on as Hot as you can bear it. 
F Repeat this oſten 36 2 10 Noe 


2 bd bon! 1 2113 ©3111! 9 3 548 * "bobs 1 


- 
4 © 


100 Wk 13 1 15 Foe 55 


Hurt in the E, * 


EAT. the Eye · brig 
with 4 R ren RS: ay it Nen 


— 2 18 
{Blow W br 


a 


the Eye quis; Re 
grows we 5 ON te Jo ed 
Rebe is TIL 51 389 


1 8 ry: bus 


2 = I of 2 2 218 — 10 — 1 6 + I AU . 
Certain Reiedy g rohr Fire 
49's ow +7 ot of of 2 Burn. 001 pcs 


32 


BAT: -in Apple witk Ballet⸗Oyl, 

*till *tis a Poultis pretty foft ; of 
it * the Fart; and. : as it dries, la M 
e 
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freſh. tin 10 walt be ſu e to Paxe, 
Core, aud Beat Four Ap ON Welli 55 


fear of breaking 


gt he Skin be the Bun; 4 
8 


But if the Skin be off, there is Hot Any 
thing in Ne fo ſure to e M 
the Fes. „„ 


"oo % 
7 1 TY 3 


9H 63 


» WR” * £ I'M — 1 


an „ Becdhne Oiseinche in 
9 Fain n the Side. 


Bu. AT two ounces of Cummin-ſeed 

very "fine; fift” it, and put to it 
two .. nfuls 85 Capon-greaſe,, and 
two Tpoonfuls of inſeed-OyI; 8 895 a 
hot over the Fire, and andint the Side 
with-it :" Dip a Flanel in the Oinment, 
and 125 it on as hot © . ink bu | 
dure 8 | 


g 1 „ 
% * - 
\ . & 2 


Fer 1 Pleurify and Pere 


\ FT ER Bleedin; once or twice, 
as there is Occaſion, let the patient 
— an ounce of Linſeed-Oyl new 
drawn; ſweeten it with Syrop of Le- 
1 mons; 
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mons; ſhake-them together till they 
mix, and let this quantity be taken 
every four Hours: At going to Reſt, 
let them take thirty grains of CGaſcoign- 
Powder, . with a:Compoſin; (OED 
They muſt forbear Malt-drink ; and 
take care they do not catch Cold. 
This has e great Cures, when. 


taken in time, and will prevent the 


{ 


* 4 * % * * * 7 
v * 1 
ee . 1 
— \ ak od bag — — 9 —_—— 
' 


. 


* 
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It has Cured the moſt violent Ill- 
neſs of that fort, and was recommended 
on the Experience of a Worthy and 


The 


= 


Ingenuous Phyſician, 


4 


0 "I * * Fl — 
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* . Way of Burning kes 
u a. Looſene 1 47 


PA KE a large te 41 

Will hold more than a quart of 
ez ut to that eee al If an 
ounce of Cinamon, four large blade: 
of Mace, and a large Nutmeg Aliced; 
put a Cork into che Bottle, to keep in 
the Steam, but don't ſtop it. cloſe or 
hard, for fear of breaking : Set this 
Bottle of Wine and Spice into a Skellet 
of Cold Water; and let it ſimmer.”till 
the Wine is a little waſted ; ſweeten it 
with _Loat-Sugar,; and drink oſten, if 
the Patient have a Cold Kr Sto. 
N n 00 Fener, "1 wl bY; 72 


ws 23 de 1, 2 


I ite 2. ee 


T5 KE an ounce. of Said; ys 
as much Ginger, {lice both ſmall, 
and ſtrew it on ' a Chating -diſh of 
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